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To all the VIRGINIA Merchants, 


Adventurers, and Planters, 


Gentlemen : 


HE unhappineſſe to le among # the lom- 
eſt of men, for parts and fortune, can- 
not hinder mes from the ſatufuction 
which I receive in my ſelfe, that none 
is poſſeſſed with a more eager paſſion of 
contributing towards the advanring 
Virginia to that degree of felicitj 

| which the bounty of nature, richneſſe of 
ſtyle, and temperature of Climate deſigned her to: and were my 
power but of as ſtrong a Wing as my inclinations and deſires , 
that above-example Countrey ſhould be placed in ſuch a Zenith 
of ſtability , wealth, and glory, that it ſhould behold all the 
other Nationall happineſſes of the world in a Sphere beneath 
her; and her Merchants Adventurers and Planters, like ſo 
many Load-ſtarres to conduct Mankinde into an innocent O- 
cean of unfathom'd wealth of unrocky proſperity. | 

Np Countrey under the Sunne is leſſe ingratefull then 
Virginia, if ſhe be but jaſily courted, but to Complement a 
Virgin for ber aſſection by breathing ſmogke in her noſtrils, 


= 10 


to expreſſe our Ciuilines by vapor; and for all that va 
Dowry of fpaciouſneſſe 9 of arre , and 9 
of preuiſſons, to profjer her a joyntare of Tobaceo , i a Com- 
plement tndiftinguiſhable from incivill rudeneſſes 

what Riches may not the Silke-worme, Vine, Olive, and 
Almond afford w 2 By theſe noble undertakings wee contra 
China two thouſand Leagues nearer to us, and are not trou- 
bled though Spaine and Italy were remooved five thouſand 
more diſtant from us * and if wee could not ſatwufie the impla- 
cable curidſity of our Senſes without the Eaſterne Spices , it u 
without diſpute , that what every Orient hath of Aromatichy 
nod grow without any deterioration in this incumparable 
Connirey, | 

Tet , by ſome occult ety of nature, theſe Spices , 
aud —— ſhould not 12 that ſucceſſe in rake 
wy to which they are onelj adeptiue , as where they are natu- 
ral: — South Sea flowing upon the _ 75 ther g 

arelled Virgin, would not onely furni[b uu, but (t our 
— } all £ meſter ne — 3 whatever Core” ip- 
pines and China have in their brow, or laſune: which that 
it may be diſcovered, a Publique incuuragement from the 
Merchant's here, and the Colony there, would awaken all ſpirits 
which have any ſcintillation of Honour, or induſim, to under- 
take the tmployment, eſfect it undertaken, and by the eſſed 
raiſe an unperiſpable ftruFure for their owne glory, perpetua- 
ted by the publeque felicity | | 

The greateſt defeft that Colony can with conſent complaine 
of, 6 — of ſbipping, and the greateſt vb which 0 
thers finde hemſel ves perplemed, it — want of indufiry to 
binld them, I Virginia had not as ftately Timber as any 
other Reg ion whatſoever ; if it had not a Soyle naturally in- 
dining them to improve ber in Iron for Guines, — 


— 


and other conveniences, in Hempe for Cordage, Flax for 
Cauvaſe, and Pine trees for Maſt : this defect micht le allowed. 
for reall: but where all theſe concenter, it is as unreaſonable 
to complaine , as for a man ſeated at a Table covered with 
excellent provifion , to accuſe bis fortune for ſuffering 
bim to per:ſh wuh hunger, becauſe his meat is not digeſted 
in his flomack , wu bout putting bus bands and teeth to 
labour. | 

I could cordially wiſh that there were ſuch quantity of clea- 
red graund in Virginia, that every one at his firft arri vall 
might fix upon the Plough ,, that the ſo much diſcourſed of 
S:aples of wheat and Rye, might te brought to an abſolute 
ripeneſſe of perſeR/on : But to imagine ſo many millions of 
trees of a facile removal, or that old Planters knowing the 
benefit thence ariſing , ſhould part with them to others, and 
ſecke new untleared grounds for themſelves, were meerely to 
dreame impoſſibilities. | 

But the Vim, Almond, and Olive, may be ſet where 
the tree i onely barked about to hinder it from leauing; be- 
fades if there were a nec: fſuy to have abſolutely cleared grounds, 
(sbrcis. reaſon. it ſeife cannot imagine, ) yet foure Acres of 
ground ſo cleared for the Vine, will rerurne (by much) more 
profi', and liſſe trouble, then twenty Acres of wheat , at ſuch 
ra es as they are prized in the common eſtimation, . 

Bu ſince che profit reverts to the Purſe without the toyle of 
cradica ing trees, as great emvlument , as if the — were 
al;age: her treel-fſe , to what purpoſe ſhould we court ſweat. 
— afft. tion 2 or tucreaſe our miſeries without any addition - 
10 au/ bappineſ]e 2 

den lemewy he bappineſſe of this Nation depends apon your 
couſtancy and profpert:y, i you ſeriouſly erett theſe ſtaples, wee 
ſbal te free j nm the nnpertaus uſurpaitons of forraigne Prin- 

ces 


ces upon your eſtates, and ſhipping, from the ar ine of Pirates 


upon your lives or liberties, The decayed of our ſhip- 
ping may be reſupplyed by encouragement of: Carpenters of 
all Nations, ts make uſe of thoſe materials which the inimi- 
table liberality of this (ountrey gratefully preſents you with. 
all Staples ¶ diſfuſively ſpread in other Regions) will meet here 
— and we ſhall arrive to that degree of happineſſe , to 
make our intrade 7 much exceed our exportations : for the 
compleating of which, if ſuch an inconſiderable, and loft thing 
as my ſelfe, could be any way inſtrumental, I ſhould as cheer- 
fall bazard my life in the emplyment , f T now ſulſerite 
my ſelfe, | 


Your ready, fairhfull, and 
moſt humble ſervant, 


ED, WILLIAMS, - 
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The Diſcovery of $ ES: 7 Hang 
_ Her ar OA implanting of Mulberty eres. 


ian Mulberry c a ſi oo 
T ee | 


ſuch « removall,of whichiexperiengocan afford examples. 
The Grafts muſt bee chen fiemencelient good Plants which 
exprefſe a large fertility wand ber ſomething large of themſelves, 
by Which eleſtion chere will bee a greater certainety of che gvod- 
neſſe a and a: more ſpcedy expeRzzing of growrh in thaſe Grafts, 
which thrive better when grafted one upon another, then upon 
the Cheſnut, Aꝑplertree, Hme, White Poplet, or any other, which 
if they are not mortally oppoſite, are heya præternaturall to 
the Silke · worte. 
The Nur ſerirs have fs much of wn. and ditficulty , that 
I mall. hardly adviſe to put it in practice; yet to thoſe who have a 
ronger credubity then. my reaſon can perf: wade mee to, I ſhall of- 
fer che ſolx <xpodient of effecting ic, it that may bee caled abt 
- — e — raped, in ĩc· | 
N 2 Nurſery, obſerve 2. and gath 
"ry — ry, ay will Diane LY » of the 
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brought dd a ſmall Powder, muſtz have ſtrait Rowes or Lines in 
Furrewes F dl hatfe 4 foot ecurally Galant every Farrow, pd in- 
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For the en of your Hantreatllineyea ble beer erf 
tro Families, or Races, of Mulberry trees, the blseliſand che white, 
diſcordantin Wood, Leafegand Fruit;  onely having'rh{s in 
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ftantlall deficiency +. Nor cin ever vn fearè a want of apply, if 
you conſtarifly maintaine's Nat ry of ſuelf Grafts, not 0 E 
ſeeds» but from the 8 leere 
propagated; to an unperiſnable infinity by couching them in the 
— and the trees enereaſing by a kaimplan ia are cm. 
ncly furniſhed with Leaves of an excellent ſweetgeſſe and greats 
neſſe, exquiſitely abundant in nouriſſiment, and conſequently ex- 
fromm all the inconveniencies which walke hand in hand with 

un meratetull wildnefſe. * Having deſcribed hat Trees, Grafts, 
and Nurſeries are beſt conducent to our myſtery ; let us next dis 


inte of rlicir mot proper ſoyle, ind beſt ordet in planting. © » 
FF Th: 47 ſeyi aud order for panting thei Mulberry, 
Por the feyle it muſt bee choſen in particular much like char ef 


1 che Vines, inclining rather to dry then moyſt, ligh: chen hokvy, 
dandy then elayie; for thoſe which seule themſelves that a 
fat ground is inconvenient to Mulberries . 2s ſupplying leaves of 
too groſſe and unſubtile aliment ; The Objection is prite „Hur 
the contrary, why a rich ſoyle ſhould not emit the growing Tre 
with 1 gr 2 — and bigneſſe, chen # leane 5 — 
where the tender Plants are even flarved with the ſpateneſſe of di- 
2 ure · and aliment : Tet to prevent the tos gro 
ſubſtance cafe: — — a rich noil· 
riſhment ,- hath arrived to a competent greatnefſe ; the order 
which wee Thall preſcribein their planting will admit the Plough 
amongſt them, where cultivation will eaſily tale off the ſoyle from 
all exnberaricy of full fome rankneſſe. The ſoyle which ia full of 
Springs, Lakes, Rivers, '6r Chieh is worſt of all) Marſhes, is par 
tlailarly to be WWeyde lt. tee, e 
The manner of implanting them would require a diſtance of 
foure fathomes or more, which in Virginia where wee labour not 
under a penury of ground, may bee ſomething more ſpaciouſly en- 
larged : the Reaſons why this extent of diſtance are: Firſt , the 
intermixture of ſpreading Branches, where by their — 
ckey violate and mutually wound eos. A 
3 ext 
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Tue order for collection of the Keaver. 


He order to-bee obſer ved for collecting the leaves thonld vil 
preciſely inſiſtod upon, chat cher trees may bee of 9 ap 
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bee abſolutely neceffary for our Maſter of the filkewornie; to have 
ſuch a Too on number Ah br that _ TT: alcer= 
repoſe unpluckt every ſecen yeare, T Aon wa 
— 1 n inte your rroes c. cv! | ant and vigorous 
many Generations. 
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110 theſe 2 Re — 

they; in ſome — — which is by 

=» the leaves the — with a ſharpe inſtrument, 

IG: mp re ſheares ; by this way you difleave many ftalkes at 
falling into a cleane ſheete ſpread under tlut tres for 

e ſeperating afterwards the leaves alſo, ſuch as are ſound 
from unſound, ſuch as peradventure haye much of the ſtalke, fam 
thoſe which are nothing bat leafe, (the ſtalke being hurtfull tothis 
tender Creature ) and aiminiftred to them the Sunny ſide of the 
leafe upward is the moſt commendable anger 80 ngand 
feeding that hath hicherto been ae, + 


or Gghr yeures, a6 oundoefleoÞnourihment; nt at they 
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e e , e die fo ull and vi- 
— — that of the yeare preceding grow ne feeble 05 its 0 


— oecaſi joning f. em many deſperate di ſeaſes; the Ke er Pai 
of prevention is to have a proviſion of leaves before hand, When 
there is any jealouſie of rainy weather: but this pr 13 Ted bg 
lid in a cleane dry place which. is freſſi aired, and that we 

more all dangers of contracting too much heat, to be futmied n, 
which courſe, alchough the Raine ſhould not rage yet is i 
of great conveniency, not ſo much out of apprehenſion to be neces 
ſſitated as f hes Lity of the food, Dünn n 
fourtecnor oures xeſting in 2 place Eeang/ind 4 ale, 
off 
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Red: ſeaſon of wet, take thoſe Mulberries-which. | 
che next yeare, (and the Mulberry would be lop'd every terror 
twelve yeare, which revives. and ſirengrhens the tree with a new 
euth) and cut their branches which hung up in a drie carner , ei- 
rof yeur houſe ox barne, or any other coVerture in airy- 


| will ſoone have their leaves drie , better condition d, and of more 


cer) then np leaves fr to a fre, whichis 190 fuddaine, te 


winnowing by a winde artificial and 


* ; 3 unnaturall. * oY | 
The Mulberries chicfe profir conſiſting in the leafe, we muſt be 
carcfull-co loſe nothing of this revenue ; which conſidered, wee 
ſhould delay the diſheading or lopping of them till the Wotmes 
kave dene feeding, which would be about the latter end of t. 
or the beginning of ant . and alckongh by the disbranching ot 
them in ſuch a ſeaſon, we cannot expect ſuch large returning 
ſhoots as thoſe which were cut in February or Mareb, the diſtance. 
of time being materiall in theit growth, yet the profit of the leaves 
8 very well anſwer ſick int quality. The Mulberry be- 


ingof fo trunke and ee ebe ue eee 
qamparatien in unſ le Moone and weather, no injuries ſhall: 


kinder him from Regerminat ion. D 
Let are not theſe advantages ( no neceſſity obſtrncting them) to 


be omitted by any which are net ene mit te their owne profits 


The Mulberries in the increaſe of the Moene ported, ot lopt, bring 


their young ſhoots long without ſpreading Branches; in the 
Wane ſhort, with many little Branches crofli:;g the principale 
To reconcile this (the election of the timt being in our power) the. 
Mulberrios ſeated in leane grounds, are molt properly difhexded-irr 


the new Noone: thoſe which are planted in rith ground, in the laſt 


quarter; ſo will thoſe in the leane ſoyle emit ſhoots as Jong as the 
batrennt ſſe of the phace, will «fford them; and thoſe of the farter, 
through the benefit of the ſeat ,. conveniently. regaine that whick 
they would net eaſily have done, cut in the increaſe; For thoſe a- 
ſpicing branches, were they not reſtrained by the counte : ſhoots 
who Participate with them in a0u/1fkment would by reaſon. of 
their unweldy length, be forced to bend downews ds to the de for- 
ming of che xree from che ſbape of a Mulberry into thar of a Palme- 
7 a C | Liree, 
* a 
4 


* (1: ) ur 
tree, which is nor to bee feared * reſt, by reuſen of the leane- 
neſſe of the ground, forbidding all abundance of ſhooting :' Wee 
have provided for the feeding af this little and great Artibecr, let 
uno expreſſe an equal care in his lodging: n 


3 Tht lodging of bes ike Wormeg. 


TFT! $- a vanity to expect emolument from this myſterious Creu · 
ture, it wee ſort him not with a lodging proper and agreeable 
to his nature, who cin with no leſſe diffirotit bee ill accommoda- 
ted in his habitation, then in his nouriſhmene; Who to ſhow a par- 
ticular 2ffiaity with che nobleſt of Creatures, Man, makes his af- 
fe&ton of habitation equall to his. Spaciouſneſſo, pleaſure, health» 
fiilncfſe, diſtauce from oefiafive vaponrs, dampsand hamidities 
warmth in the extremes #f colds, cooleneſſe in the extredmes of 
warmth. Wh t ever wee natirally defire and abhorre; does ckis 
Creature by th profperity or intclicity of his labour ſhow a moſt 
experimentall rcſeritment cf. + þ FY | 
- His ftition therefore muſt bee in the meane twit the top and 
bottom et 2 foundation; the firſt being too wuch obnoxious to 
heats or wiades, the ſecond to colds and Damps. The Placforme 
therefore of your; buitding/ his ſtition muſt be ſo contrived, as to 

have his Baſis three or foure foot above the g'ound , nor aſcendir 

within an ceaall diſtanc- of the Tiles. A Fab ick (ſaith Do Serves 
of ſeven fathome in length, æhree in breadth, and two in height, 
will entertaine with eaſe rhe Wormes enlivened from ten ounces 
of ſeed 2 this proportion may be raifed acco ding to your ſeed. In 
VIA 1A theſe my be of very ſudden eln n; Nature hath 
furniſtied chat excellent Countrey with materials, to invite all who 
have the deſte to attempt ii. 
Thit the aire and winde · ( if coole and dry) may have free paſo 
ſace to refreſh theſe laborioas ſpinners ; who near upon the per · 
fection of their worke ate upo. the point of ſtifling, : (the ſeaſon, 
and che 1bandce0t the filke wherewith they are filled, boch coo- 
perating theren to) Wee maſthive windowes opening to all An- 
gles to receive u iſuſpcded infrigidarions in extreaimitis of heat. 
and yum ttanſpitacio. s in wagjoderate colds; Vet Oe | 
; raVi/o, 


r 
Proviſe, that theſe winde ves bee fit tot onely to receive any fi- 
vourable aire, but to expelt all noxious vapouis; and becauſe chis 


man with his hand may middle to attend the Wormes; 
for the aſcending ſcaffolds their continuall diminution makes the 
ſcrving of them of greater eaſineſſe. | 
A Roome of any capacity will admit ſeverall ef theſe ſcaf- 
folds (diſtinct from the wall 2 reaſon before recited of Rats) and 
that the attender may come on either ſide 6f the ſcaffold, ſuch 
ce being alwayes to bee left betweene their poſition. 
Theſe ſcaffolds muſt bee made of an unſuſpected fi meneſſe, to 
prevent the falling downe of any part of it, or the whole either by 
the ladder which the Keeper aſcende, or the weight of che Worms 
C 3 themſclves, 


> 


| ie were 

Ray Galleries, others have their getting up to —. little 1 
-apPropriated to this; others by formes. I approre of none more 
co venient then a lig he ladder which fits all, and poſſcſſes but one 


place. 

9 28 timber fitt f. to employ i inthe. tablure of this ſcaffolding is 
uſually, firre or ſuch light wood : In Viseinia 1 apprehend 
nome fitter then Cedar or Cypreſſe, becaulc atiheir delicious o- 


Wee have. already ſpoken of ſuch meanes as may refreſh the 
everheated: worme ; reſts now to del: ver an experiment ro warine 
the Aire, this Creature b ing no leſle Enemy to cold in the begin- 

ning of bis epprentiſſage , then to heate when hee: is ready to goe 
out if this World Maſter werkeman, - 

Att:r having built your houſe foc wormlet there be a hele pier- 
ced through your wall, where yon anuft make an Oven, the mouch 
whereof muſt be on the eu; 2 houſe: Aueh you make 
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The click an and gf: of the ſted of the cite um. 


19 deale of Reaſon, that we ſhould be curious in 
I the election of our ſeed; and tis not more poetick then Puilo- 
fophick, that of HoR AC: | 
Bt Eſt in juvenci e in equi patrums, ö 
Virtus nec imlellem feroces 
| Progenerant aquilam columbe. 

© What can wwe expect of generoſity in that which has a d _ 
on to degenerate before produced: of all the ſceds proper for the 
_ vivifying this animall , there is gone more excellent. as yet a ri- 
ved to our knowledge, then that of Spaine : this De Serres affir- 
' meth, though he ſceme to be in a kinde of hæſitation, whether thit 
of Calabria march not in a higher degree of reputation, as yielding 

more zbundance, and of equall hardneſſe with the Cod of Spaine g 
yet this is certaihe'in nature and reaſon, that ſeed tranſported in · o 
.. Other colder Regions, can no way lay claime to a parity of chriving 
with that continued in its owne Climate; and I doubt not but it 
the South of VIRGINIA, where the Silke · worme is aboriginaliy 
. native, were duely inquired after, the Seed of that would have 2 
particular excellency, to which all the Europæ an Nations muſt give 
the Ke the right hand of preheminence. 
Hut leaving this to the {crutiny which ſhall be made by time, 
and experience, we muſt grant the prime opinion te the Spaniſh, 
which however it thrive in France for foure yeares, yet after walds 
it degenerates extreamely, ſo that it muſt every foure yearcs be 
renew*d, for within that circle it ſuffers a manitc {t declenfion in 
goodneſſe. Comming from Spaine it is ef a dark tan colouc , 
after certaine generations, gray. 

To prove Whether the ſced be dead or not, you muſt exper iment 
ic upon your naile, that which breaks in cracking, caſting forth u- 
mor and moiſture, you may afſuredly eſtetm for good, rhe other is 
to be rejected · The ſmallacfle of the Spavith ſecd increaſes the 

number of Wormes, for which it deſcrvesÞ pirticular ptæla- 

tion. 6 


No ſeed of above a yeare old is any fu ther profitable, till you 
| D 


. 


put 


(22) Is 
litter begins to bos offenſive to this cur iens natured Creature; eſpe- 
ciallywith the increaſe of the heate, let his diligence increaſe, that 
no uncleanefle (at that time more then ordinary maligne) cut him 
from the benefit of his labours. 

I! e litter muſt not bee taken away by degrees to the trouble of 
our curious Creature, but all at once; which may bte effected, if 
you leave at the end of each n to place the 
ad joyning Wormes on, whoſe left ſtation being made cleane is 
fitted for the next neighbeurhood , and thus may all bee remove d 
and ſhifted by degrees, and a vacant table at the other end of the 
ſcaffold remaines to begin againe (as afore) within two, three, or 
foure dayes at the longeſt. And thus without carry ing far, the 
Wormes ſhall bee removed with eaſe and ſecurity, not once laying 
the finger upon their tender bodies; for giving them freſh leaves 
at the time of their replacing, the Worme will faſten to the leafe, 
and the leafe may bee removed with his precious burtken, with no 
lefle ſafety then convenience. . 

It will bee requiſite to diſpoſe the tables in ſuch a faſhien that 
they may bee ſeperately taken from the ſcaffold like tills out of 
drawers; for this che eaſieſt and leſſe nocent way of cleanſing, as 
preventing the falling of any ſtench upon the lower tables, and by 
which they are more ſuddenly diſcharged of their filth and ordure, 
meerely by ſtriking them gently on the floore , which done, let 
them bee ſwept and bruſhed perfectly well; Let the tables on 
which you put your Wormes after their firſt ſickneſſe bee ſprinkled 
with Vinegar er Wine, then rubbed over with ſweete Hearbes to 
delight and encourage them to labour. Some have made tryall, 
which hath ſucceeded happily of the ſmell of Garlick and Onions 
to refreſh them; I dare not abſolutely aſſent to this experiment; 
but it is cleare as Sunne-ſhine, that the Worme not onely rejoyces 
in agreeable odours, but is ſucconred thereby in his greateſt mala- 
dies: of which we new intend to diſcourſe. 


The 


. 
The eduſes of exira of dinary maluales in ur mes; and 
| their cure. 


1 He extreames of colds and keates , the too ſparing, or too a- 
1 bundant adminiſtration of victualls in their ſeverall ages, and 
a maligne diſpeſition of the leaves are the principle cauſes of all 
extraordinary maladics which affli this Creature. If the incle- 
mency of Cold hath benummed or diſeaſed this innocent Artift, 
the ſtove or oven formerlymecntioned will recover it (the ſtopping 
of all windowes, and other admiſſories of aire cooperating:) To 
the greater complement of the cure, let the lodging bee perfumed 
with redelent Gummes, with Wine, ſtrong Vinegar, or Aqus vi- 
ter If en the contrary, the torrid violence of heate have waſted 
the ſtrength of this ſuddaine and excellent ſpinner : The freſh aire 
2dmitted at the deores and windowes ſome brave artificiall Fannes 
or Ventalls to raiſe this breath, if too little, or at the laſt the expo- 
ſing them upon their tables out of their lodgings to enjoy an un» 
contreuled and liberall communion of the aire, ſome halfe an houre- 
before dunne riſing aro the ptoper meanes of theif recovery, Thoſe 
which by a waſtfall liberality of their keeper in the tenderneſſe of 
their age have injured themſelves with over feeding, muſt bee cu · 
red by a twodayes abſtinence, and for ſome two ſucceeding dayes 
dicted with a moderation. Thoſe who famiſhed by the negligence 
of their keeper are almoſt languiſhing to death, muſt bee reſtored 
by giving them meate in ſlender proportion, but frequently repea- 
ted, by ſuch a dyet regaining their forfeired appetite. Thoſe which 
by having fed on yellow ſpotted, or too yong leaves have con- 
traced a fluxe, and f:om thence a jaundice and ſpotted colour, ae- 
companied with black bruiſings, muſt upon the firſt inſpection bee 
immediately removed into ſeperate chambers , that the change of 
ayre and dyet may labour for their almoſt deſperate cure, and to 
prevent a contagion, which from thence would univerſally domi- 
neere. But ſach Wormes which as zn acceſſion to this laſt diſeaſe 
you ſheuld behold bathed on the belly by à certain humour flowing 
in that part of cheir bodies, arg as incurable; good for nothing bur 


to your Poultry» f Ae 


RO e 3 
from thence is knevene by the ſame accidentalls, and muſt have the 


| Caine applications, onely now they would bee removed into new, 


their fulbgrovyth, muſt be removed, enlarged: * dleanfed. as before. 


more ſparingly diſtributed, as in foure when 8 handed to 
eaves, and 


moiſture; milde wes, heat drops, and other diſtempers all the leaves 
oftentimes becomming yellewilh , ſpotted, or ſpeckled, declare 
the nature of that food highly unwholeſome and pernicicus : Such 
as grow out of the Sunne in the interior umbragious parrs of thick 
trees are almoſt as dangerous: Nor are the leaves of the ſecond 
Spring which ſhoot afrcſh on trees already diſleaved of leſſe guilt, 
through the inequality of their Ages. One banquet of thoſe gives 
the laſt repalt that your Wormes (hall have neede of, a fluxe thence 


ari- 


ariſing laune eden aſing you of further! 
count it ſo to be vigilant over your Oe pro Mir. 
The moſt agreeable to all Wormes is to bee fed with leaves 


their owne age, and by this the fecble Creature ſhall meete with 
tender leaves, then growne ſtrong with leaves, full growne correſ—- 
pondent to boch their complexions. The fault of the 'wetleaves®”: 
may bee cerrected by patience; #rending the ſerener ſeaſon; bur 


of dry le⸗ves you ought at no time (if you regard your owne pro- 
fit with a ſober providence ) to bee unprovided, and che way how 
to prepare hath bene de delivered in this Treatiſe. 

Tneſe precious creatures exact no great expence or laborious 
care during the firſt three or foure Weckes, being ſatisfied with lit- 
tle, as inoſt agreeeble to the tenderneſſe and ſmallnefle of bodies, 
and are very well entertained with the leaves of the ſuccours or 
other branches, from whenee for the profit of the tree one ſhonld 


n-c:-fl:rily cur them. Ar the beginning we go to gather leaves with -- 


Hainkerchiefs,then with little baskets, laſtly with ſacks & maunds, 
as growing to a bigneſſe to require it, and a perfection todiſcern it. 

That the Gatherers of theſe leaves ſhould handle them with 
pure and waſht hands, wee have already declared abſolutely neceſ- 
ary : But the Governour of theſe chaſt and magnificent ( rea- 
tur-s muſt bee Maſter of an exact purity. The ſmell of Tobacco 
is deadly to them: Let his obſervance forbeare it: Let him have 
a watchfull eye, that none of an offenſive ſmell approach them; 
all ill breathings upon them, whether contracted by tu! ſome foode 
or nature make this innocently noble Creatnre expreſſe her reſent- 


ment by her owne death, or ſickneſſe Let him pu ihe the ranłkne ſſe 


of his one breath (when faſting ) with good Wine ere he ap- 
proach them, with the odour whereof the worme is highly cheri- 
ſhed. Let the Lodging be ſwept every day, and preſerved fo by 
ſprinkling the floure wich vinegar, and after wards ſtrawing it with 


Lavender, Spike, Roſemary, Time, and ſuch like of well. comfor- 


ting Odours. To theſe we may ſometimes adde a perfume compo- 
ſed of Frankincenſe, Benioin, Storax, and other quickning aroma- 
ticks burned in the lodging 8" < 


Let the Tables be often made cleane and ſhiſted, by often, 1 
mMeanc eveij dur ot fenrth day at che furtheſt, at which time the 
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(18) | 

at them to Hateh,you may preſerve them in Baxes theyk lt am 
2 8 a Trunke or Cheſt , and let the cones 
where ſuch Trunkes'or Cheſts are, be now and thenaired with a 
fire, to the intent they being rather warme then cold, may be præ- 
diſpoſcd for a haſty production when the ſeaſon of the yeare ſhall 
muxxite yon to put it into practiſ . 3 
3 To imbibe or ſteep the ſeed of Silke · wormes in the moſt gene- 
| rous Wine you can procure, is an experiment that hath alwayes an 
ſwered with a happy ſucceſſe; for this not onely diſcriminates 
berwixt the good and bad, (the good alwaics{ubliding, and the o- 
ther floating) but addes legitimation and ſtrength to the approved - 
ones, making them come forth free and fartiſied, and cauſeth them 
to hatch almeſt all at one time. After the good are taken out, they 
muſt be ſet to drie in the Sunne, or before the fire, layd upon very 
clean paper, covered with white linnen, or {meoth paper, leſt the 
heat might bring it prejudice. 5 "v5 


© The whvificatin of the Seed. 


T HE Spring being come, and the Matberries budding, it will 
be ſeaſonable to put therm to hatching, which (albother-waycs 
amitted, as the keeping chem in « Boxe, in ones packet, between a 
womans Breaſts, &c. ) ſorts beſt with Reaſon. and convenience, 
performed thus, viz. That the ſeed removed from its firſt veſſell, 
fhall be committed into a Box lined with Cotton, over which you 
muſt. put a white paper, which muſt ſeperate the ſeed from the 
Cotton, then cover the ſeeds (being not above halfe an inch thick) 
with a little bed of Lo, over which Tow you are to lay a paper 
pierced very thick with ſmall holes, much about the higneſſe of the 
tag af a point; over this paper you ſhall lay ſome Mulberry leaves. 
And this is the preparative to hatch them. 5 89 %% b 

To bring them forth, lay your Boxe ſo prepared between two 
Pillowes, which moderately armed wich a Pan every twyo houres, 
and after the firſt three aud foure dayes viſiting the Box at every 
ſach warming, to the end to ſeperate ſuck as you ſhall ſee hatched, 
who will net faile to creep through the Tow, and picrced paper to 

the Mulberry leaves, to which they will cleave : which to remove, 

| - £ you 


| 7 (19 Ss 
you muſt drivy them out of the Gl by taking hold of 


muſt b 
Springs 


ber- 
„ und removing them ind che Wormes | 


ry leaves wirh wget emoying them unc the y 
adberent into a bigger Boxe or ſieve ; with paper at the bottomes, 


diſtinguiſh thoſe of a haſty production frem thoſe of i more ſlow, 
char the worke muy ariſe more equall. Theſe thus bfenghr forth 
xdations beacciftemed to indure the cooleneſſe of the 
diminiſhing dayly ſomething from his accidental warm- 
neſſe? the firſt teure daes let them in the fieve covered with cleane 
linnen continue upon the bed, the curtaines cloſely drawne, then 
removed into a warme chamber, cloſe from all penetrations, layd 
npon ranks cloſe together, that they may give and receive mutuall 
warmth, allowing them a larger proportion of roome, as they in- 
creaſe in body. | | 

But the moſt aſſured way to preſerve the Wormes untill their 
ſecond change in warmth and ſecurity from Vermine, duſt, or o- 
ther hoſtilities gf nature, is by a great Preſſe or Cubbord made 
with many ſtages, patSetced or paſted for the agreeableneſſe of the 


odout with Oxe dung, made of firre, or mats, and to draw out at 


will ſeperately, equally diſtant foure inches, compaſſed round about 
with Linnen tackt to the doores , with paper witidowes' on the 


ſides and formoſt doore, to admit or exclude aire after the exigency 


of the occafion; and heere vacant places being left arfirſt to enlarge 
them, as they increaſe in growth may they bee diftinguifhed accor- 
ding to the Dates of their firſt appearance upon the Malberry,, re- 
Jefting all chat ſeed; which is not enlivened before the fifth diygas 
unprofitable fer working by cenfufien of times, and uſcleffe by 
their weakneſfe. e e e 
Foure times doth this excellent Artiſt change his skinne, which 


and ereeping upon freſh leaves. 1 
The ſccond ſickneſle ariſing within ei ght dayes, or thereabonts, 
| D. 3 from 
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8 
og.this laſt inexpugnable .malady perfames and 
J conducing te. overcome all di- 
and vigeur. But this noble 
I 


from theſe diſcaſes, 


. 


abaut ker, And leſt the UE (which occaſions divers 
(1 


indiſpoſitions, if it fall but ina drop upon thele nice Artiſts) might 
bee prejudiciall , the Lampes ſhould bee affi ced on the wall , and 
8 
Warez! 


I ̃! beſe things well obſcrved, within ſcrven or eight dayes at the 
moſt, ſucceeding their fourth and laſt exuviall ficknefleg The 


1 * diſpoſe themaſclves to pay the expence of their Diet. Te 
ae 


reparation. for them, there muſt bee accemmodations of 


rods neceflary for theſe Wormes to cume up to vomit their (ilke, 


and faſten their Webs by. To aſſemble theſe Wermes (the terme 
aſſigned to this worke ) the melt proper matters are Roſemary, 
cutting of Vincs ſhoets, of Cheſtnars , Oles Ofiers, Sallowes, 
Emes, Aſhes, and in generall of all flexible ſhrubs, not having a- 
py diſagreeing odeur. The fect of theſe rods cvencd for the bets 
ter fixure ſhall bee jayned at 15 inches diſtant to the table below, 
ind the tops of them grebed together at that above. Which Epi- 
tumall Amphitheater 3s Maftag ot as much beauty as thoſe of the 
CaSARSinth greateſt volume of their luſtre and magnificence; 
the upper part of the Arch muſt bee plenti-ully en 

| prigs 


LIMI 


ol his bottome, 11 


A kene en matt by no means be green, the moi 


extreamiy offending Cattell, and not ſaddenly withering, 
if the aire be moyſt, 

The Wormes being removed to theſe Amphitheatrall Trophies, 
you pes . diſcover their gratefull inclination to ſpinne, by 
3 

r ri r 
and a Ie 7 p to fulfill theſe promiſes th Faloind their branches 
© vomit, or rather ſpinne out thei fl) ſabance. Here you muſt 
iminih their Ordinary, dayly, for they will in — 
themſelyes to thoſe ſhoots or twigs , quite forſaking the ta- 
... Thoſe Wormes/ which clime not before the others union to 
doh =D — — rerr 

in to the retarding and periſhing 
ED . muſt be aſſemblet two aber able: . as theſe, 


. | [choir Cods 
B eee — ay leaſtwaies 
curious , creatures — both a pleaſant humming in fee- 
2 and Boer fre it in faſhiogjug their hottoms, give that noiſe 
their compleated worke over betk: t » That which falls 


next | ay regret preſerved till the next 


The pg the Silke-Worme feed. 


| en i lieeſt cue! ads mankindeſervice,: 
TY haſt accompliſhed. it! Miracle of Naturel 


2 Worme ut up in his we monument, breakes throu h his ſilk 
ye, transformed into ®Butcerflyc | employes ten ayes to — 
. and an equill proportion of time to leave it 1 
diſimpriſoning himſelfe from his ownie interment, by perforation 


of 


2 — oor cer lowing > Bonoesd, Ne 
NE ane TE 
£ s Male and Female (t ef 
alter.) But whereas Boneeil is of opinion that # hundred 
trebble Bottoines which two or three Wormes have {| 
made up in common, will produce fo many Wormes as 
I-demand his pardon if I accede 2 3 
Kere for from every double or triple Bottome there comes 
forth but one ye, hough ir hath more within» the Reaſon 
is, it being not probable chat they ſhould de all ripe to 
which is moſt macure by perforation of the Bal $s,expoſ; 
to theaſſlc of rhe aire, which giving them i, they 


To eng- b the is, : 1 


HE Male of the worme, w whe grown great ee is kmawnef 


the Female, by a wrinkled head, and à great 2 
the Female hath the bead round without any — 


= In the Bottomes of Balls the Male r as heving . 
work'd himſelfe into a Bottome, long, ſlender , and by much 


per at one end then the other: the of theFemale ure i 

gers fofter, round at. one end, halfe red K 
The Sex in thoſe es — iſhed : the Male 

isleſſcrof 3 the more often and 
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full ee and the bottome from perio- 
But then where ſhall wee finde ſo many wotkemem if the 

defien ene were generall, as could in ſeven RT winde off 

ſo many oe bocromes ? e 
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ſheets, b. er dey ply, Lee he bates — 
from this ſharpe inſolatiom 3 — wa — | 


wich a rude hand, which inſtead of turni ing them ny: bruiſe the 


Worme, the ſlimy matter of whoſe body, being thus bruiſed, is 


very pre judieiall both for ſtaining the ſilke, and gluing it ſo toge- 


— no Artiſt can ever unwinde them. 
— — them there fore oftentimes during ſuch fanning wich 
nn warmed i in ſheers, and let chem lye 


— Summe ſhould falle, an Oven of ſuch ne beate 
28 is uſuall after two houres drawing the bread, or heated to ſueh a 
degree o warmth: ¶ laying it over wich boards, and the bottomes 
in ſachs thoſe boards, there — — am houre 
and: a 5 repeating it till your exper y opening the moſt 
2 botromefinde the incloſed Werme conſumed) will bee of 


operation. 
— — the beſt and leaſt praiſed courſe i this : Take 
your bottomes, and fill ſuch a Furnace or Copper as your Brew- 
- uſe, halfe full of Water's Within three fingers breadth of this 
— lay a lid or plane or board within the Copper, bo- 
has thick with INE as Cullender, and ſo fit to the 
ſide eb che the Furnace, that it by no meanes may ſi G nke into the water: 
Upon this cover lay a thin Carpet of-Darnix; or the like, and upen 
the Carpet the filke bottomes, which muſt bee often ſtirred, with 
care not to aſe'tos much-violence. The mouth of the Copper, 
except when you ſtir the bottomes, muſt bee conſtantly covered, 
that the heate may ſmorher the Wormes 1 Your Wormes being 


dcads lay your bottomes in ſome roome, where there is aire to dry 


This is an aſluredſ though not vulgar) experiment, 
and it your ſilke becomes as eaſie in the winding, and as pure 
in and ſubſtance , 2s if it had beene ſpunne the fame mo- 


— wr given it perfection. 


rer ff the Silte from the (od, or B t. 
TR the fille from the Cod or hottome, is thus ef- 
aCaldron full of very faire water, and ſet it upon a 


es bento i to ſuch a ms n becomes bubbled, 


($6) 
as thouph there were [mall Pearles in the middle, being remiy'08 
ſeerh ; then! caſt in your Code vr bottomes, till ſtirring them up 
and downe with broome or other ſmall buſhes; if yon ſhali iet 
tkat the beate is not capable to make your bott met winde. — 
ment your fire, otherwiſe abate ' 
The bottomes winding the threads will cake hold fob browns 
or bruſhes; draw thoſe threads ſo affixed the length of haife a 
ard and more out with your fingers, till all the groſſeneſſe of the 
bee wound off, Which cutting off and laying aſide ;rake 
all the _ of your bottomes united into one and according 
to the bigneſſe of thread you intend to make ( — 
or ſtitehing) choſe the number, not letting the ——— 
into — water —— — _—_— — 2 
: runne an appoymed —— 
— which ( Saſha fe ſee in the dratight or ficture.) muſt 
. be faſtened upon the fore part of a piece of wo 
a forme before the round or circle, which wee call a Bobin, — 
top of which piece in a little ng tent Wes re faſined two 
Bebine,diſtant from one another two fingets bo uyer ging 
the thread muſt bee drawne and croſſed — the bobins 
onely uſe there is to twiſt the filke t z ring which is faſtned 
in the middeft of a ftaffe ; above the Bobins you nuſt continuè the 
2 your thread; "this ftaffe which moves with the wheele 
a Lincet ſet a croſſe beneath the wheeles , from that Rin 
— your thread upon the vyheele it ſelfe, which 
ſtill turned — con of fille bee wound up, — 
ſentation ſee in the next 
Obſerve, when any Bees dliſcontinues, his bottome being 
— r — from another bottome, this yam 
- - ame your full number of dottomes ſtir ae 


Bee ſure that you. artiſicially cut the knots which will bein | 

your threads, that your filke may bee more pure and wniforme. 
Thoſe which alt Cure Arabickei in the water under pretence 

to make the ſilke winde more pure and x are but 

a meere cherte to make the fille weigh che heavier, | : 

6 x 
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IM 


ly exempe.- Lee tho —— 
cm. Lt tho wide DT tas = 
ofthe Parmace maybe pare, and without oake, let it be made of. 


of their winding may be mollified ſope, 
e Dez hy Goin time, 
will have the natural — which glues their threads diſſolvꝛd, 
and the filke come off much more eaſie. 
dener lhe pre eſerved for ſeed , ind pierced by the 

Buttetflyes, may be made of good uſe, if waſhing them in water 
you throwe them into a'Caldren ready to boyle, with ſope in it, 
which maſt be diſſolved before the bottomes are caſt in: thus let 
them boyle A ter of an houre, or thereabours, which done, take 
them our, waſh them in cleanc water and drye 1 being d yed 
u malt beat them with a round ſtaffe of a good bignefſe upon 

gor forme block which is better , which ne them be; 


Sac e and {mooth as wooll. The way te — them after 


eee rt tere. be dl one from one another, and 
23 wooll uſes to be in ſuch preparations, let it then hee 
put on a Diſtaffe and quo as {mall as. ION or _ 


Fe. WW... 


rn 7 the Vine, 


2 the acer the Vine is really intended by nature for Vi x- 
205 witty thoſe infinite ſlore of Grapes which crowne the 
Country are ſo many * — teſtimogies: 

— Bur whar t huth kithero diverted our Engliſh there inhabiting 
2 — undertaking a Commodity of ſo ineſtimable be- 

. not ſuy for a publick Staple ( though it Would bee as 
rich as any other one ſpecics of Traffick whatſocycr) but even from 
ivate Vineyards, where they might fit under their owne Vine, 
Feine of their owne Grapes, ſatisfie even the moſtirregular defire 


of theĩx voluptuous appetites, n., without omg 


* Bat thut t 9 1 
3 the Vine requires ( once. plans, 
— ) little more labour then the Hoppe. To attend upon foume As. 
ctees'of Hops is the ordinary undertaking of nem ming” 
LAND, who befides this, neglects not many other labour. If one 
man in ViR G1N14 bee not ſufficient to doe as much as another 
in Ex LAN o, | ſhall either imagine him to bee lame ox idleʒ nor 
let chem ob j ct to me the heat of the; Countrey; if K 
be botter, the mornings are much celder, and the Labourer in | 
ViRG1NTA hath this advantage of being full of bread to ſati 
whereas oftentimes the Hireling in Ex G LAND havi a wax; 
to feed, and ſometumes no imployment , comes to w — — 
— of and, Rn ives meerly de dic in diem, — 
roaſt he Hat changing the copy of his fortune, 'asrenew- 
Gf his Corti i Loniloed: thoſcare but leane 
couragements. In Viz ©1114 the meanefſervane (if have 
— e tion of Fade . his condition, and 


without any pref » Which promife 
him (his time ente Te and future poſlibilicy 
of a Fortune equull. if not outgoing his Maſter, the encouragenent 
being greater , the ce leſion go. his proviſionall ſubſiſtence 
— op why the Laborer in VI x 6 1814 ſhould not be 
245 faperiour) but equall in ſtrength of body and reſelutien 
inde, to the miſerable. day-Hireling in Exo LAND, needs an 
—— to unriddle. 
By this I hope it granted, that the Vin GIN tAN may withcut 
any extraordinary efforts of ſweat and ſpirits, labour equally with 
thoſe of En LAND, and upon this accompt I ſhall affigne a Vig- 
nard of four Acres to his tillage, an eaſie taste; let us compute the 
profit with the labour, and ſee what may be the procced of this 
portion well husbanded. That 


II 


we may not pr 


berge Lee Ferer 


2 eat denyet 
FRANC 8; one with another, very pt excepted, | 

yearely ten or ewelve Mayde ve Win of Winean meaſure containing if as 
two gallons ( a very than Lig» AULT , is my Au- 


thor: )what the common . in Ex AN c A, the ſame 
man informes us: an Arpent (the common Arpent of Acre of 
Fnancez) is 100 Pole in the ſquate, the le being langer then 
outs by eighteen inches; ſo tliat one French Acre yields three Tun 
of Wine and upwards; Our Acre being near upon Fo Pole mores 
we doubt not of profit equal. 

The excellent VI x GIN IA will 17 5 mo, if for dlocidation 
of a an argument, I make her garb dg exhauſted browes deſcend 
te weare a Gyrlond of fertility equal. to that laboriomy und over- 
teeming Mother, the French Kingdome; nay to her common Vine - 

yards;yer let us compute the profit ariſing from the foure acres, be- 

but one mans labour, we ſhall finde the F even by that 
ſb ho pee Toons of WA: us tlie recompence of his 
particular toyle : let us 2 this but it ren s the Tunne, 
and the profits of this ſing e perſon amount to 120 pounds per 


AIM. 
Here they will object the deareneſſe ot ditkealty of Caske; bue 
this objection muſt be made by thoſtwhoknow not VI x G NIA, 
where there is ſuch an excellent convenience, and abundance of pe- 
cnliarly proper Timber, that the Winter will afford. the other La- 
bourers t with our Vigneren leaſure, ts cleave Pipe-ftaves | 

fufficient for private uſe of Caske , and to ſell to the publique; one 
10 I that little ſeaſon ) being lily able ro male cure | 

Md. 

But our acre ger! the „why 
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Tete il goers ant me Vine u. vith 

16 NN od af [ quayry 255 ON 501 
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the gtopit lt Win the Mag thrives beſt, isa 

11 Mond, of a fablif bes tether melig ig to a gentle light⸗ 

_neffe, then a charliſh ſtubbotnefſs'; they which would not have it 

to be very I , ate ignorant hat while the Vine is yong, the 145 
where you plant may be imployed to other tillage, and oy 

expence of its 1 richgefſe , hey to. that which t 
id. fo highly, med eb hs But if the fatnefle of the {Aer wy 
rfanſauc An ad n 285 fa EV ap into the naſcent Vine, making 


it grow d And tro the Vine participate of this fat- 
cor hr le nay be 0 rde as A eig to hayc it 
more bile. there is ber for qdeſtion to be made, but that d/o 


ſo imhodied and Fortified by nature muſt have extraordina 
geen malt Will hayerefinedall 1 99 rk 
into mare pure and noble ſpirits; chat if eranſported, the Sea 
contribute te its melioration : Whereas this Wine which they they 
ſubtile and delicate en if either preſerved long or tranſporte 

r, will with ſo mach applauded h FEY and dla loſe all his 
ries iti 
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— time 3 to his I 
ctuation, kills it; the Grapes ampe and 


mend or 1 on „ 4 d. the its in 
» by the mo Got pillige of his 
breake , and when as 
an 


0 
an additionall julgement ta your in 
yeare comes to afflict, the Keraells bregke qu a. . 
Grape accompanying it, and theugh it fall on that the 
cela — yet let nat your expectation Cell upon it. — 
ſtead Fwd Wiee procceding from thence, you Wãl receive ap» 
thing but Viny water. L 

They AR bu, and las ground being the beſt, does not 
ſo y arrogate all as to deny an acceſßons a neigh 
bourhaod of to — 2 The gravclly ar 44 
deth Wine of a great deliecy, but a {mall quantity; belides the 
fant Plants are in danger of being with'd away in any — 
ry ſurfeit of raines , ſuch grounds being not able to give them a 
e The like — be ſaid of landy d which not- 

nding in ſome places eſpecially where it is of a nitrous ſub- 
ſtance ,. will not yield the Palme to any ground of ri rich» 
neſſe; other grounds may have an entorced richneſſe, but becauſe 
uſually all ſach enfatning compoſt conſiſis of Dung and Yrine, 
which ſpoyle e of the Vine 2 If my advice were of any. 
— — ee e e , 

For the © iſpolition of the aire, as particularly whether jnclinj 
to a Meridian, or Oblique to the South, South Eaſt, or Souch-W, 

il e eontemplate the nature of the Vac that. ir 70 8 12 
fers places rather hot then-cold ,. dme the 
ſtormes and tempeſts , it affeRerh a gentle — arr — ora 
ſerene calme; we may preſently collect that it 1s neither to be pla- 

ced open to the North, North-Eaſt, nor (in VIRGINIA clpecial- 
Iy) co that Nurſery of ſtorms, the North: Weſt quarters, nor upon 

che tops of Hills, where it lyes equally aſſailable to all: the deare 
— then tor the Vines imbraccs, isa Deſcent, towards, not in a 
Valley (except never ſubject to inundacions.) chat being ſheltred 
Kom the more bluſtring Domineerers in the arre,it lye open to the 
South, South-Weſt, South · Eaſt, or any part of the Eaſt aud Weſt, 
within che South quarter, for tefull. manſion, and accop- 
— I him, daubt a- wy will returac'you.& 


— N * 
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13 (59 | 
pon you ; " conifideritg thit every ground: heth ſome arcine qual. 


ty which the'fight is not able todiſcover: to make 4 moſt cereaine 
experimene , ' ler me propeſe this way of Examen. Make 4 pic 
in the ground (Where your intentions are te plant) two foot deep, 
take a clod of the earth ſo caſt up poder ĩt, and infuſe it in a glaſſe 
full of cleare Raine water, do your beſt to incorporate it with the 
water by frequent agitation and mixture: Jet it _ till the ſub- 
fided earch hã ve made his perfect reſidence and ſettlement in the 
bottome, and the water recovered her᷑ native cleareneſſe; taſte the 
water, and arreſt your 2 upon this, that ſuch a taſt as the 
water delivers to your pallate, will that earth tranſmit to your 
wine: if of an —— = or —_— _ you may confident 
ty promiſe you ſelfe a Wine pure, and conſequently ( if the ſoyle 
be rien Mes nor is a (ale taſte an ill ar — v but it be 
« bitter aluminous, or ſu phury guſt, this is not fit for your 
planting, you loſe your Wine and your labour. 1 75 
But Vi e INI has a more certaine aſſurance; God and na- 
ture have pointed them a ſoyle out with their one finger ; let 
them therefore fix their eyes upon theſe places where either the 
Vine or Mulberry grow con joyn d, or ſeperate, and let them aſſure 
tchemſelves of the excelleney of the ſoyle, a diff ſence in this being 
an affront to Nature: yet this caution is to be uſed that though Val- 
leyes are Marſhy places. may ſometime have them by nature 232 
A their floreſcence would be much more excellent and health full if 
removed to ſuch a ground as formerly we have made choiſe of. 


ro male election of Plants. 


1 about the choĩſe of your Vine Plants will commend- 
your Husbandry'; let the Vine therefore from whence you 
take your Plant be of as little Pith as may be, ſuch' unpithy Vines 
being both fruitfull and forrified by natute, bearing a remarkable 
abundance of ſubſtantiall Grapes and ſtrongly reſiſts the violence 
of the weather, and of this fertility and firmeneſſe will 'your Plant 
alſo participate. Let not the Vine yen meame to plant from ,bea- 
bove the middle of his — — obſerve abeut Septem- 
der theſe which are moſt W es — 

ranches, 


EN _ (9) 
branches; and have beenleaſt 4— 8 by the unſtaſenableneſſe of 
Weather. Take not a Vine EE a South ſide 46 tranſplaut 
him to a' Northerne : and ſer this done fora prin le in Nature, 
that all plants removed to a better ſcityation e, anſyc 
your largeſt hopes, by their fruitfulneſſe: but tranſplanted 
worſe, aſſure your ſelfe that without an extraordinary ctv 
there cannot be the leaſt probability of ys thriving. 

Let your Plant (if you may with conyeniency ) immediady 'be 
planted after its ſeperation from its originall ; for while ir yet res 
eainesany vieall vigour , it will the ſooner apply it ſelfe to the de- 
fireof life and nouriſhment. If your neceſſity will not admit of 
this feſtination, wrap it tenderly in its owne earth; and when 
your leiſure will permit you to plant it, let it ſoake fome foure or 
five dayes in yRun and (if poſſible) running water thisimmer- 

gin va very preparative to its ſudden taking root. 

l yon — a neceſſity of kee L 125 or eranſpor- 
ting kim, (imagine ir the Cyprian or Calabrian Grape thus to bee 
tranſportable into Virginia,) — him into a cloſe Barrell fil'd 
with careh; and that no aire may mortifie him, let both ends of 
the Plane be put ; into Onions or Garlick, ot (which is better) made 
up with wax, and now and then watred, but not more then to 
keep the earth from reſolving into a dry duſt; for too much moy- 
ſture might ( inſlead of preſerving him) make bim fructiſie, and 
your Hant would become all root. 

Wee have already ſpoken how we muſt chuſe, but net what 
we muſt make choice of: Let your Plants therefore be of thoſe 
which grow between the higheſt and loweſt, (the loweſt having 
too much of carthy juice. and the higheſt too lirele ) let them bee 
round, ſmooth, and firme. having many eyes, and about one foot 
ade halte of old wood cure with the new. We | 


The manner, and way 10 Mews Fines, 


Hun curiofi  plangerh us in ſo many mnneceffary wwile,chac 

IIe wonld take aperſon off from neceſſary labour: Lhok 
meo R the Du. ch Husbandry and all 
thoſe ſupercilious Writers , and you ſhall ſer them ſtand upon ſuch 
F'3 impertinent 


— 


8 88 (28) _ 

impertinent Puntillos; one while the dependance upon ſtarres be- 
nights aman , another while the ground which ſhonld produce 
this or chat, tnuſt be caſt after this forme, or elſe it will be barren 
in {pight of the bounty of the Divine Providence. . 

Not enumeruting therefore all their wayes of Planting ,. I dare 
lay my life that if the Vine were but ſet on foot in ViRGIRIA, 
the ground prepared for it gs hy doe their Tobacco there, by a 
right line, holes made inſtead of their Hillocks, but langer, deeper, 
and at greater diſtance, that there might ſoinething grow betwixt 
them which might be inoffenſive to it by nature, and cleare it 
from being choak'd with weedes , or ſomething drawing a con- 
trary Juice, (peradventure Onions and Garlick) or ſomething re- 
quiring ſmall nourifh:nent, (as Lupins ) which turn d into the 
earth againe ( diſtance of five foot being left for a Plough,, with 
caution not to come too neare the Roots, which muſt be bared with 


a ſtowe, the Vieugh running firſt the length, and then the traverſe 


of thoſe rowes, which there fore maſt bee lineally ſtraight) wonld 
1 the e d cultivate On all at one moment» 
Yet ſubmitting my ſelfe to jnagements of greater experience then 
be 8 hope for, I fhall deliver the ſere- 
| wap of planting the Vine, with as much brevity as the matter, 
and my firſt reſolution rather to contract then inlarge , will per- 
The firſt preparing of the earth to receive the Vine muſt bee 
dete in Spring or Summer, where the ground you digge or caſt 
muſt bee cleanſed from all manner of ſuperfluitics whatſoever; 
nimely, Roots, Weedes, Stones, &ce this digging muſt bee ſeveral 
times repeated, that the carthby alternate changing its place of top 
and'betrome may bee throughly tempred , the dry xcfreſhed, and 
the moyſt qualified: Thus cleanſed; caſt it into my farrowes 
{the ſides whereof the French call Chevaliers or Guides, becauſe it 
ſhould guide you in e depth of cighterne inches or 
more; let the mould caſt up above, bee ſo diſpoſed, that it may an- 
Note chat theſe turrowes a ' 
not bee ſu hollow is in that which Bronghanderabbed & In the 


ordinary 
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(59) 1 
ordinary brick (but reund) not bigger, which in the heate of Sum- 
mer refreſhes, in violence of Rane opens u paſſage to the water, 


that it dwell not at the Root to rot it. 


. The beft ſeaſon for planting of Vines is in October, the Moone 
increaſing , the Furrowes mult bee made in Auguſt, that the expo- 
ſed earth may have time of digeſtive preparation. þ 

If your plant have Roots, you muſt when you plant it cut them 
off all, except it bee newly gathered, if it bee a flip or cut, which 
though it bee not ſo ſwift of growth the firſt yeare, yer is of much 
longer continuance, you mult ſoake it in water, if it bee poſſible 
in running water five or fix dayes- | 5 

Hee which plants the Vine, the ground thus prepared, and have- 
ing a line with him, that hee may obſerve a juſt evenneſſe and 
ſtreightneſſe, boch in the Row , and to the oppoſite Plant, that fo 
every foure may make a regular quadrangle , muſt box his plant, 
the bigger end forward one foot into the earth of the Diteh, lets 
ting firft ſome of the Mould from the fides fall into it; let him 
tread upon the Mould the better to fixe the plant, and with his 
hand: ( the foot ſtill preſſing upon that part of the plant which is 
inearthed ) gently raiſe or bow che top of the plant that it may 
grow ere: this dene, let him caft fome more Mould on it, to the 
thickneſle of fix inches, and cut the top of the Plant, fo as not to 
leave above three knets or joynts above the earth: Let him pro- 
ccede in planting of the reſt, obſerving the preſcribed order: ſome 
ſec two plants togetherin this order, that if one fhon'l fade, the 
other might recompence the default. | 

If you will have your Vine to grow without ſtakes or props, . 
cut it ſo, that you let it not increaſe above two or three joynts in 
* which will mike it to ſtand firme againſt all formes , if 


K will — - extreame ill hnsbandry to plant Vines of different 
had or qualitics twgcther , ſuch diverſity there is in their ſeaſon 

ripeneſſe; Tome preventing your expectat ion by the ſudlgine- 
neſſe of cheir maturity, others deceiwing it by their late ripemeſe. 


Wee have 2 of the planting, let us now handle the culture 
Ot 1. 


and drcefle chat his kertility may in ſome mexſare require che 


abox of his implanting. 
| The 


The manner of drefling the Fine, © 


Mar which we a ens por, whe- 
I ther your Planta have taken ſo goed root, that ĩt expreſſes a 
verdure and germination in his ;zwhen therefore the ſhoot 
is able to indure dreſling, let ic bee cut within two or three knots 
of the old Wood, and if any other flips ſpring from the Root, cut 
them away -(-with care however that it wound not the Root, or 
the maine ſtock, which are wonderfully offended by the too neare 
approach of any toole that is edged ): that the whole ſtrength of 
the Vine may unite into one common ſtock or pillar, to fu 
and convey the ſap into the permitted branches, of which you 
may not let any flouriſh the fitſt yeare of its growth. It is ob- 
ſerved, that to cut the Vine in the decreaſe of the Moone,makes the 
fleſhy part of the Grape of a more ſubſtantiall groſſeneſſe and 
feeding, and is a peculiar remedy for thoſe Vines which are given 
to bee over · ranke with wood : Let it bee the care of the Vigne- 
rom to remoove all obſtructions of Weedes which uninvited parti · 
cipate of the Vines nouriſnment: the ſureſt way co kill which, is, 
to turne them in towards the earth, which is not onely a deſtructi- 
en to the thiefe of its moyſture, but a reſtitution of the robbery ; 
for the Werdes ſo inverted enrich the ground to the great encuu- 
ragement of the Vine, and the no leſſe profit of the Vine dreffers. 
Let your knife with which you cut your Vine bee very ſharpe, and 
let your Vine bee cut ſloping at one cut, if poſſible, and not far 
frem the old Wood , that the growth of the Vine may the more 
ſpeedily cover the wound | 

The Vines muſt bee dreſſed or husbanded three times the yenre, 
the firſt culture of it muſt bee in March, at which time you are to 
digge about the Root three quarters of a foot deep, or thereabouts: 
The next ſeaſon muſt be in April, wherein you muſt digge about 
_ the Roste , within a third of the former depth , chen you 
maſt alſo prune it by cutting all the branches, ant! leaving ſo 
'three knobs or joynts of the new wood in your Vine of the fir 
yeares-growth , and cutting off all dead er e 27 of 
the old, whoſe permitted branches muſt alſo bee pruned , 1: — 


42 1 
che like 
leaving 


ng. 
If in Apri's dreſſing, the Vine have no branched but onely bud. 


ſtrengthen and engroſſe the ſtore. - | 4 
The third yeare the Vine will beare you Grapes in theſe Coun- 
tries, but Iam confidence that in VI R GIN IA it would beare at 
the ſecond; and this my confidence is grounded upon the haſty 
perfection all things receive in VI x Sr. by much preceding 
all our ncighbaur Countries. The Pcacarree arrives not to that 
viriuity of growth in eight yeares , in cheſe regions, which it ob- 
taines at foure there. The like is verified in Apples and Cherries s 
and if it be queſtioned how ſack men which pergdventure being in 
a neceſſity , are not able to attend rwoyeares for a teturae, 
inthe meane while ſubſiſt: ir is eaſi'y, aoſwered, , that che, inter- 
yalls betwixt che dreffings of the Vines. will 2ford {pace eneugh 
for a reaſonable Crop ot Tobaeco ;- and there is much mo Elabour 
in 2 to 5000. Plants of Tobacco then the like number of 
Vines, eſpecially if the interſpꝛces be pl ughed. and owed with 
Turnips or Lupines, which both adde to the fatneſſe and unwildiog 
of the ground, and choake up all weeds and graſſe which migkt 
afflict it. Contrarꝭviſe, Tobacco will admit nothing in the Va- 
cant ſpaces, and mult be perpetually weeded. Further thaugh 
other Vine · Maſters preſeribe the digging about the roots of their 
Plant in Auguft; which is the buſie ſeaſon of inning the ACco, 
yet I am driven by divers reaſons to-wiſh ſuch culture omrted. at 
that time of the yeare, fince.in e by ſo much the nel 
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ſation of ſeaſons. 


of the Diſeaſes of vines, aud their Remedy, 


Efore we can juſtiſie our expectations of a good Harveſt, we 
KI muſt providently foreſee and prevent {as mach as in us lies) 
*fach caſualties as may make our hope abortive; let us therefore 
eaſt our eye y War ſuch Diſeaſes which miy make the Vine un- 


fruitfull, or after the fruit pro uced, dzſtcoy its deſired fertility. 
To prevent the Froſt from bznumming , or abſolutely deſtroy- 
ing your Vines, let there he layd up in divers places heaps of drye 
du ig. with an intermixeure of chiff: and ſtraw, ani when you 
conjecture the approach of the Froſt, ſet this combuſtible ſtuffe 
on fire, ani the ſmoake ariſing from thence will fo temper and 
quilifie the aire that your Vine fa that ſeaſon will bs ſecuted from 
N yet if (before yon have applyed this preveative reme- 
dy) the fruit of your Vine be deſtroyed, cut it off very ſhore, and the 
ſtrength continuing in the rem inder will ſo fortifie it, that the next 
yeare it will recompence you double in the quintity of your fruit; 
for what it hith been rob d of by the preſent. | 
Jo provide ag unſt the blaſting of your Vine: When you per- 
e it upon the polar of bu ding, cut it as lite as may be; — 
od | 
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728 Vine- ſa: and hy 
1 or fis wer de ſuch time 11 ene 


s and Fegs as are already) ad ater inthe 
— — ines, you tnuſt 
wa your Ke to this remedy : let a ſmoake round ahout your 
Vineyard be made with Gots duag, kindled and ſet on fire. Such 
Fogges as have outſtripped your care and already fallen upon, and 
endammaged your Vines, muſt have the malignity of their vapors 
taken off, or atleaſt allwaged by irrigation.of Vines , With the 
water in which the leaves ur rom ef wilde Cucumbetg or Colo- 
 Guingida have hem layd ſome time de inſuſti: this mini be app 
immodiatly aſder themiſts. Some are of an. opinion that Bayetrees 
which by the way are dangerouſly ſociable to the he en 
reynd,but not too near the Vi il 2 —— che | 
this diſtaſter by ettracting allt 
ange it Golfer This ul — harilly bowerthy balicg 
Neis an way contradicted . That fert u ee 
taa Vine became barren, xn yay goo 2 along while ſtale 


red 


1 degrees upon the 
ine ſtocks w GW Lg 
awd earth mixe tpgether+" the —— fot, 


Cure muſi be in Auumne. Another way i e Gene woe 
altogether as effeAyall, namely, to leave it nothing but the 

bare the roots, and lay there either Mares Cheſnuts, or — 
ſtraw; and if the — 4 ok the root will N it, r it a 


little way, and Seen cut 
ſmall for the purpoſe; it 8 that trees Nas end hn elves ſome- 
times groane under the ficknelle:of beirighide-bonnd: :/, Vines are 
perceived to want moiſture, when theiv leaves turne of a deep red 
Us this Diſeaſe bed by warring them with Ser- unter, or 
ring. | 1111. b 
D Bleeding of the Vine. 


TY H B Vine omerines is troubled with an extraordinary Efflax, 
emanation of its Juice ; ſome call it ihe weeping, others the 


diene Vu and this iſe i Fact ſo viglents 
that 


rurall palenc le nnd dryr ry1 1c pts chat the branch ir ſelft 
Jlanpnid; 'breed.,/ and e . uſuall., 'The 
pt aboky/the/fpor of the Vine 


ok bee on deer e eee erad 


girenreaxation to the barke; whick i have ne fait in. 
F 3 . 5 5 d. 2 . 
FOQ! 1 Me | Fe RW oh ; 
LED e 925 Es 
HE. Vine expendiigivſelfe-rdl wiftfolly in ovthiiiny brin- 


ches, muſt bee cut very hort. If this overcome ner that lux- 
ury. the uſuall remedy is, Jet ir bea bared e tho Note, and River 
gra vell layd round about the ſteck, with a few Ashes or 
elſe ſome ſtones. Tle reaſom l pen no not, ot wi it bee to 
check its fertility, which I conceive may hy rrp bee ef- 
fected, if onely the branches bing car, an and the Recklow', you 
fuffer that exubrancy to waſte it ſcife'in adding more ce pulenty 
10 the Rock., which wall as hy 
ine. 


ifcaſe procced | 
3 tion of aſhes hurt it? the ſympte — 


= 


ont uranyl 4,901.0 12539 Te 
* ; 1 The witherive Vine. 5 250 


JF the Grapes languith and dry away as they the Vine, 
] before you apply a remedy you he 4 ether hang po are alrea- 
dy affected with this contagion; then water the reſt with Vinegar, 
in which Aſhes of Vine branches have beene infuſed, The moſt 
aſlared remedy is to water the Root of the Vine, from'whence the 
diſeaſe cometh with the ſtaleſt Urine; the former Remedy bein 
ſomething irregular, as if it were eabily feiſible to remove fur, 


by application to the effects, without confidering the efficitats 4 
| The rotting of Grapes upon the Fine: . 5 gd $ | 


Tera: whole fruit. putriße upon the: Branches 
before they come to maturity: this diſeaſe is remedied by lay- 
ing old Aſhes to their Rost, or Gravell; or Barley meale mixed 
with the ſeed of Purcellane about 3 rere, wherher this 
from a Plethorick ranknefſe oremince 


are, when a tree laviſhes his moyſture into too many 

branches, which may make him neglect to ſeede the fruit, as 
anblc te maimaine two ſpenders; and-I an conſiders ue 
naturall rethedy-for this is to bare him ( 43 much al poſſible) of 
. that it may —_ the — — - _ Grape ; if from 
ility, ou perceive by a flaccid pal enes in the leaves, 
the DO po which wee ibed to the withering Vine, 
e. to water che Root with Urine of along ſtaleneſſe, will bee 


themoſt proper 
| The biting of the Cow or Oxe. 


+ the beftwey to prevent ths diſeaſe is to hive your 
or quickſetted , or both: But that the 
Kine may not endamage the Vine (which 
6 

C3. | 


of por yin with fiich 7 Tanners have-pſcd in drefling 
mollifying their raw Hides, and you may promi * ſelfe as 

bee fecured from them, they as mortally hating 1 

ou —_—_ their bite or breathing, 


— e 


To Hei bpicied is, that Caterpillars and other noyſome, though 
little Vermine , will not moleſt the bud or — of the Vine, 
if the hase or hedgebill wherewith you prune and cut of the 
diptrfluous branches of the Vine be anoynted over wich the blood 
of a Male Goat, or the fat of an Aſſe; or of 4 Beare ; or with 
the Oyle wherein Catterpillars or brayed Garlick have beene bo 

led, or if you anoynt and rub them with the purſe or ſheath * 
Badgers ſtones , after your hooke has beene ground : Theſe are 
eirjous rather then apparently approved Medicines, and for their 
zeafon' ] muſt demurre te give it, . Whether che Ky 
Wherein Catterpillars or brayed Garlick have beene boyled well 
zubbed about the ffock of the Tree, may not mike thaſę R 
> ee 8 or whether the juec of Row foappipn, 


The driving Toene from the Vine is dene by Da as ei- 
aber firing of old Oxe dung, Ge/banmw, old ſhooe ſoles, Harts-_ 
hore, womens haire ; — char which they proſe laſ, 1 
ceive to bee the beſt, namely, to plane Pionic neare cham. 


To prevent Piſmires, 
Pitwires whodivers times ft in ſander the wood af che Vine, 


even to the very marrow, will not at all a ita if you g- 
noynt and rub the ſock * the dung 1 8 82 or * As- 
Ta 


* epi 


OW * 


Ax D now wee are come to that which is moſt acceptable te 
mankinde, the ſucceſſefull fruit of his labours reaped in his 
Vintage, which wee muſt not of a naturall greedineſſe precipitate, 
till the Grapes bee of ſack a kindely ripeneſſæ of age, that to let 
them continue on the Vine longer were to loſe them; this ripeneſſe 
is viſibly naderftood by a mutation in the Branch and Grape; in 
the Branch you ſhall perceive a manifeſt mutation by an ineline ts 
redneſſe in the Grape ; if it bee white it alters towards a yellow; . 
if red towards a black colour; nor are the taſte and touch lefle dif-- 
cerners of ſuch full maturity; for if they bee ſweete in taſte, and 
the liquor of a glutinous ſubſtance, cleaving to the ſinger; wee 
may conclale that both they , and the time to gather them are of 
full ripeneſſe. There are alſo other ſignes, if the kernell expreſſed 
out of the grape betweene your fingers, come out cleane, ani al- 
together ſeperate from the fleſh or pulpe of the Vine, if after ſach 
expreſfion (gently performed) the Grape diminiſh nothing from 
his bigneſſe, &c. Theſe all, or the molt of them cancurring, pre. 
pare for your Harveſt. | 85 
vet in VI GINA, Where the Harveſt is more abundant then 
the Labourers , to prevent a glut of warks flowing upon few 
hands, and conſequently: not poſſible to bee throughly equalled ; 
It will nor bee amiſſe to uſe both anticipation: by accelerating na: 
ture with artificiall meancs in ſom? , and retardation by-arreſfing : 
the ſpꝛede of growth in others, to accelerate Aſhes layd.tathe 
foot of Vines, and thoſe Vines planted to ſomething more ad van- 
tage of an amarous Sunne, will mike them antecede the ethers, at 
the leaſt by their advancy of foureteene dayes; the other in their 
naturall courſe following thas ſpice: after, and the others more 
particularly retarded (which may. bee eaſily effected by the pruning 
of them later then the reſt juſt upon their prepꝛrative to bad; 
which arreſting the ſap mikes it afterwards (though later) returne 


with a greater abunJanc2) ſtaying fourttecne diyes later, there 
wW 
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_ Game Surine and Dew which cari 
hrennderſivod by purritaion , "cis cally granted 3, Apples cha 


cearded henert, and thoſe 
husband. in that manner, the next 


Tube Gceſt ſeaſon to gather chem mull bee in a ſerene unclouded 


Sky (the Grapes having any Raine or Dew upon them when ga- 
ved, — amach .of thee perfect ſtrength and goodnc ſſe;) for 
the Wine made of Grapes throughly dryed in their collection, 
e of force and continuince : But before 
this euſſection bee attempted, all things fitting to receive your Vin- 
tage muſt bee prepared in eleanlineſſe and order, vis. Baskets, 
Cake, and Fatts ſtrorigly heoped, Tubs great and ſmall, Stands, 
Prefles, dec. and all ſcoured, waſhed, and furniſhed wich chtir ne- 
ceſlary inſtruments and cunvenĩenc ies 
The Grape gatherer muſt diſtinguich and ſeperate the ſean, 
22 ſower, withered, or rotten Grapes, from thoſe which are of 
folute ripeneſſe and ſoundneſſe. That the Wine by ſuch an un- 
coinely confuſion or mixture m derber leflepary; ſpräg lit x., 
and healthfull, then it was intended by nature j ſuch: eo ras 
Gatherers are ſayd to bee of the Divells ſending , to ſpoyle Gods 
proviſions. Nor (hould-they conſuſedly mixe good with good, if 
of different quality, as to mingle that which is ſtrong and rich, 
with which is fmall,buc delicate. They preſcribe that the Grapes 
ſogathered ſhould bee left in the ground at leaſt a day or two, and 


' thatancovercd, provided it rainenot, by which meanes, ſay they, 


chey will become much better, ſince the Sunne, dew, and earth, by 
this expoſare taking from them what ever they have of bad unpro- 
fitable moyſture, refine and purifie them. A courlc as far as my 
ſpanofreafoncan extend, ſofar from this promiſe of refining and 
purifying, chat it abſolutely tends to their corruption. Have they 
wanted the Sunne and Dew. when upon the ſtalke > Could not the 

them, refine and purifie 
iorating them, if melioration 


them there ? As for the carths 
lye 


III 


(49) 
lesben GH thei Why a "id Pha 


| treading it flo wies 


the Grape more delicate and tender fruit — it ? This is hy 
way of digreſſion, bucitis neceſſary; for without this-caurion- a 
modeſt man which reades with an obedient. judgement an 
of ahelſe. men, raking the Anchour for un a ie, N 
Pay the 1 * 2 „ and F a doctrine of 4 ue er 


from cher moat 1 Ne ah they on peo Main 

om eating "while they are at, 

Surely this way of 2 the Grape is erived ee. 

ſtenzeus man; who deviſed this ftratagem undera pretence of ex- 

pediting che werke; but indeede to deter men from drinking that 

which is pas reParee { I know they will alledge that by 
and wichall more En 


then that whick is pre t ve mee I tchat 
the very Preſſe it ſelfe if i hee not th bk ug AE wt 
boured, makes it glide forth altogether as naturally and pu 


and which is with greater equality; for in the Prefle , Filet 
1 Ke en and if the Owner bee not c 


patts of che Gra key | 
cond ſqui and N a mv ad; wich se dee bebte 
Wine ſo Sa is altogether as goed and firong as * whic 
ke? but Lam n ore clear; 1 de el. to 
me oweyer expre c 45 42 
Huckes, and all, into a Fat to worke ele in, w ich it muſt | 
for the ſ 2 of foure and twenty houres at the leaſt, if you 275 
have it delicate, and ſubtile; but if you deſire to have it ſtr 
and noble, let it worke in the Fit foute or five dayes, with a Cove- 
ring over it, that ſo the yapour thereof way not exhale, or his force 
walte it ſclfe. _ - = aer 
The Fat, or Tub prepared; e before his re- 


ccption 


57090 
ception 2 = of Vine Abe 
— 1 vt my e the Wine) | 


nach: liquor. Your Fat muſt not be full by halte a 
feot or mares, that the Winenay have the more! ſpace rob le or 
worked; Miete A n 218 


Year Wine gane be filet) ap to the Bits or che 
del ci Chobe Day have the 2 


Bung 
pwn rs and rejeRing! where irfindes reluckant to its owne 


tt tx generoffty: rior muſt this 
-'B Har, (yen Oh open air&,*or in ſome 
Birne Abere i it r liberall reſpiration; befides the defects iti 
Cake cannot be ſo eaſily diſcovered when the Wine is in the Cel. 
lirgas fr 5 y_ hen itis ſofthroughly ſercled; that ic hath 
giver ov e he Fete obLofiing yd may have it com- 
7 © yo Wich ſhould and upon the North here, 
(in VIRGINIA upon theNorth- welt as the cooleſt and drieſt An- 
gle) paved wit? gravdl or fe "Wick is leſſe ſub ject to 
moyſture or exadazions then Br — cially. ftote , abſolutely 
remote arid un y ilFotfouts.9 15 inkes, Pathes, 
'pt Kc. n | hives fnut up or 
kept in it, Which fave any ſent of . or at rthneffe , as 
Cheeſe, Garlick, Onions, Oyles, (Ttane, Neat Li and 
others, not the Salade-Oyle ) it'beipg obſerved; chat | 
wed ar Sbnoxidlt dts £6 contagion then Wiie, eſpeti 


Fer Veſſells bu be forank'd in order thar they touch not ons 
another , by this meanes to leave a liberty of ſight to foreſee a miſ- 
fortune, or prevent it when happened. They muſt be ſo cloſe 
ſtopped in the Bang wich Ely, tharnot the fes 8 ot aire 
may he capable to ve it, to which ĩt is very ſubject 

ers bee quickly pg; ptir Kur this pre- 


portion 


To cauſ: new 


(Ge)... 2 
portion in dhe ſts) 6 1 chatte ware 
— een, and within: e . 

16H 11 „nenten ur 42 1s . 
— preſerve Muliceinew Wine all ithe-yeate; take tharVinc 
| which dale diftillerh — betere it ſfuffer the 
prtſſe and put it into Veſſelſi pi vithaac the 
| ode ꝛ let the Veſſell be halfe — very well ſtop d with 
plaſter above; and this the new Wine will continue t lo While 
in his ſxeetnelſe. But to adde to this experiment ald the conti- 
nuance of the Wine, you muſt kinder it fram werhing ick 
you may well doe, if you put the Veſſell into ſome Well or River, 
there to remaine thirty dayes; fet not having boyled it will con- 
tinue al wayes ſweet, and is preſerved by the heat of the Pitch. 
Others prefer the buryin of this Veſſell in moiſt gravell: and 
(which in my opinion: is he beſt) others cover-the-Vellell. firſt 
"withake drefle of the Wme preſſe; thehhewp upon it heyſt gra- 

vell; by: which intanee, fockerhingen betvavtt the antra- 
ordinary. may ſture and cold of the gravell, which might have ſoime 
influxe upon che Mere, your] Mr pieſervedins an excellent meane 

1 Fl | 5t 
; Js ggf it ln / adn eme ee 


To now if thrie hey wet e., _ 3 

ü 1 VI all o OTE 1 2102 
= HE Malice of ſervants — — downe their 
Maſters Wine, and fearing to be diſcovered if the quantity 
bediminifhed,: or the baſemeſ@of the Dealer to impoſe upon the 
Merchant, makes both of them adulterate it with water, which 
not being diſcernable to the eye, my be made familiar to your 
knowledge dy this experiment? Take 2 Withered Ruſh, immerge 
it in the Wine; after a ſmall ſpace draw it out againe: if the Wine 
have been thusb tded; you ſhall pereeive the water cleaving to 


— R = ale raw rid —.— Peares//cutting, and clearing 
— "Whilberrics; kat them into 


Av Switefin it. Sore doe amoirt 2 


EIT e der, 3, or Lotte other Kine burifſe of 
| ©; Wi Aithey dye; Pat ſto the 
Wine, 


Wr 5 5 gde he Wige is wet ad eleare fer uch ſophl· 


an Egge into the 
+ Hot deſcending, 


e {+ Wünen 


ee te Water. 5 


ee 
t how 


it m —＋ which a may believe the deliverers 
of, whe! ve publiſhed it to che World in their names, you 
into the Veſſell ef Wine melted Allaum, then ſtop the 


— with N Oyle, whichdone, 
—.— month of the Ve p downewards, and the 
il come : the reaſon of 


el read (not ſeen) the experi- 
riment« 8 


The way is crreib aver much ah ice. 
I of;raine have made the yeare ſormſcaſonable, that the 


— hath contracted a wa ity to the diminution of his 
ſſe: or if it fall bat that after the time of gatheri 


preſenely be changed, eflell, 
fer ſa tie waury parts thatare init. will fay — adebo: 


JMI 


tome; jet the Wine kundig Hill charged: will be totally corre 
2 you put to every fifteen quarts of Wine, a pint and a halfe 
of Salt. „ 


Tamale Wine of an acceptable adlur. 


= you will perfizme your Wine with a gratefull odour , by which 
the braine may be ſtrengthened , as well as the heart exalted ; 
take a few: Myrtle-berries dry, bray them, and put them into a 
little Barrell of Wine; let it ſo reſt, cloſe ſtopped, ten dayes after- 
wards aſc it at pleaſure. The like effect will follow , if you take 
the bloſſoms of the Grapes ( thoſe eſpecially which groe upon 
the ſhrubby Vines} when the Vine is in flower, and caſt them into 
the Wine, the brimmesof the Wine veſſell being rnb*d over with 
the leaves of the Pine and Cypreſſe tree, and this will give it a fra- 


grancy delightfully odorate: Or which is of equall facility, you 


an Orenge, or Pomecitron, (being of a convenient great» 
2 — it full of Cleaves, and that in ſuch ſort as it may not 


touch the Wine, ſhut up in all theſe ications, the veſſell very 


cloſe. If this like you not, take the ſimples of ſuch matter as you 
would have your Wine to ſmell of, infuſe them in Ag vita, the 
intuſien may be repeated by percolation of the old herbs, and addi- 
tion of new, till it have gotten a full and abſolute perfection of 
theſe odours you deſire, then poure the Ag vita (the herbs 
rained from it) into the Veſſell of Wine. 


” To make Cute. 


Ou may make the boyled Wine called Cute, if you boyle 
new Wine that is good, lovely, and very ſweet uncill the third 
grate remind; we po oa 

Veſſglland uſe it... But to make this Cute, that it may con | 
Ac peare , gather your Grapes whole, Alte chentlye ſpread. 
three dayes in the Sunne, on the fourth about noone tread them. 
The liquour er ſweet Wine which ſhal runne out into the Batt be- 
fore the, droſſey ſubſtance come under the preſſe , muſt bee beyled 


«cs. hind aphebures cha to cyery nineypene eee Wine adde 


an bande ef !rees. or Come flag well braped , Amine this Wine 
Without the Lees, which being denczit will continue ſweet, firme, 
and wholeſome. Hp 


To canſerrenbled Wines io ſettle. 


O eauſe treubled Wines, and ſuch as are full of Lees to ſettle, 
I poure into thirty quarts of Wine, halfe a pint of the Lees of 
Oyle boyledcill the third part bee waſted, and the Wines will im- 
mediately rettine to their former ſettlement, | Ockerwiſe,: which 
is better and more eaſie, eaſt into the Wine-Veſſell:the whites of fix 


TE page energie Wine wil contivige long or not 
I in a good comtition, is thus made apparent : When yout Wine 


you may looke into the Lees with earefull ani mad verſſon, wherher 
"they change or contract any ill ſent or not, or whether they breed 


 ExpeRnothing but che can 
ten ; 
'Þ pt 


JMI 


22 9 
argument that it will euſly be turned 


\ Tokeepe') Wine at all times, 


1 * effect this yon may caſt Roch-Allum( ery finely powdred ) 
into the ,Veſfell which you meane to put your new Wine in, 
or bay Salt very finely powdred : or pibble ſtones, and little flints 
taken out of ſome Brooke , or which will retaine the ſpirits of the 
Wine from: rating; more certainly Salade Oyle, fo muchas 


will cover the ſuperficies of the Wine. 
To make the Wine ſbil not Flowre. 


V * will have tio Flower , if you put into it the Flowers 
of the Vine, gathered, and dryed, or the meale of Fet= 
ches, changing the Wine into another Veſſe ll, when mene or 


Flowers are ſettled downe to the bottome. 
To prepare Phy call Vines. 


T Either i is this digreſſion impertinent x Viayfrians are nord 

V frequent in VI GiNIA , as in PADUA, or Ion non, and 
were there more, yet the vaſt ſpace ef ground, thofe people raks 
up in. their ſcattred dwellings , makes the addrefſes to them very 
difficult: that theretbre they may (in abſence of the Phyſitian) 
have ſome common remedies for common diſeaſes; I have thought 
fit ro give them this a of Medieinall Wines out of Liz= 


BAULT, U hoe: cellent Virtues, and eaſir preparations ? 


the firſt hall be 


To tals Wines of — 


22 which effeck, take of Sea · Worme wood, or in default of 
that, common l ern 1 eſpecially that which hath the 
ſmall ſtale, and ſhott leaves , eight it Dranimes; D 


e 
W een e oe fond ub one, tharto 


TY 
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every three pints of Wine there molt be | 
weed ; continue this proportion in the 


whick mult leave with the vent 
— - Thenleof the Wie 
the ſtomack 


To * ume Horehound, 


Targeted ig br Ca, , muſt bos 
made in the time of VI to which ſe you gu muſſ g * 
ther ot the Crops and tender 6f Hore bound, of that 5 
cially which growes in leane untilled places; afterwards cauſe 


them to bee dryed in the Sunne, male them up into bundles, ty ing 


them with aRuth , fink chew intheveflcllco6y quarts of new 
Wine; a wot pace ht pound of Hore hound to bayle there» 
with, Wine is fertled the Horehound mult bee taken out, 
and che Wine ſtopr very diligently... .. ... 

The Wine of Aniſe and Dill very good ;nfl the difficulty of 
the Urine: The Wine of Pearcs againſt the * — of the belly; the 
Wine of Bayes againſt che ach and a of the belly; the 
Wine of Aſarmm- Beceber againſt the Jaundiſe, Dropſies, and 
Tertian Agues; the Wine of Sage againſt p ines and weakenefſe 
eres, all made as the Wine of Wormewool. 


To make Wini . 


Pu Betony ., the Leaves and Seedes about one pound, pai 
into ewenty. quarts of Wine, and ac the expication of the ſe« 
yen moneth, change the Wine inta new Veſſells. This moſt ex- 
cellenc Wine aſwagerh the _ of the N breaketh the tone, 


- and hedleth the Jaundiſe. 


To make the Winesf Hyſep. EI 


well ſtamped, them faſt in a ve 
2 one pound A* o | 


:fine clock, and. caſt. 


i of chis\ Vine is | cli excellent: inſt tke 
— new We; .cularly aga * 


1 1nAl 


adde compounds of Cynamon Cafiaj* 


| a eee 
ine, ſingular uſe againſt the fle f the belly: to 
which endl frye the e ed Fer vices; Mlbertie and 
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Wh; Aneients had a very — Titel: v Wines from 
2 of its extraordinary _ * 2 Tea bg and healing 
the biti rp PE er og 1 rw — 
Vine fd ? Irroe in its Otape, bi e 5 ip 

ard pride ths rieved part, 4 
cleave three or fonre fingers brea bresdeh of Nat 
take one the pith, and repleniſh the on, 
terwards ſer the cloven'part covered and v : 
Vines may bee made foporiferotis;if you p 
manner with Opittin | aobefofewirh Ties, 
ring it with ſome ſoluble parge! By this cen, yo! 
Wine to taſtelike the Greeke fCalabrian Frontignae, er at 
noble for its exeellency; if the Lees x 94 refer 
ſerted into the pith of the branch! Aid to th 


bee moſt agreeable to th noftill ini i pills.” * 6 
To nc Wines er 10 N and # f Win 


J*y you perceive Wine beginning to ware — beef into beg 
tome of your Veſſell a pot of water well ſtopt, cloſe the Veſſell, 
yet fo as at a vent hole torecceiveand tranſmit a Uetleaire : the third 
— draw out the pot, and you (hall ſce a noble experiment of at- 

r the water will 'beRinking,and the Wi no ar Heats 


41 ha time, and by what accidents Wins i moi apt 10 cor- 
hn, withits names” _ 


Ti, baden when Winer arp fab irérde te oobee troubled, | 
. — 
Lung 


Seurh winfle gillprhes the aire, herher it bee id Winger or Sum- 
mex, in great and gantinued rajnes alſo, d windg ec ele 


anders. To keepe from turning is hy the in- 
je&ion of pan alerwhan thay boyle or worke,' ar elſe of the ſeed 
of fn — 5 the 5 of Bay- trees, or of Fennell 
e 5 brayed- The like effect 
ev Ga get A. 6 2. — 
ö te 1 * Wings qm ming, 
15 £ 5 in pieces the ſame, the 


worſt ap „Lime, Faiſter, c. Toreco- 

pry the ſind e by changing the 
cel bring ME n ſeg + fr 

| x vt | gearing. W 

q nll flell, which you en ing roule afcor its 

n 1 dale twelye Kernalls of od Walnuts (che Vir- 


onckiv- L. ee J roſt chem under the 
[th draw achread through them, 
Y bee till che wine (which 


5 
If the 2 mobel cher the Kernels of Pine Apples, 
-orPrathes, regret Egges , and a little ſalt will-nocfaile 


to cleare and refine it , Ochers⸗ take halfe a pound of Allum , as 
— . powder hereof and rere the 


| | | Tabihe Wine that begine wind te. 
IF youby ravifelt Sympromes apprehend your 


elning to degenerate and corrupt, this — 4 is — rp 1 
it bee Clarrgy, takethe Lelke ef an it white, the whice;adde 
to it three ounces of cleare bright taken ont of a rnanning 
River, make them into a ſmall powder, together with two ounces 
of. Sale; mingle all together, and: (the wine ſhiftod into another 
VolUneat and'cleane , not tainted with 2 
ca 


eaſt in this CS pO4L; ide with 0 wine five or figs times 


the day's uritif! ktree or forre dayes bee Paft. This remedy is not 
preſcribed when witieis Bae ſpoyſed, for then it would bee 
pie 2 upofe ; but that the Earefilll Maſter ſhobld by his 
obſetvitionof it to fich a diſpoſition, ptevent it by this ex peri- 
ment. 1795 $1] 


To reftare Wine grownt miitj, ants bis former parity. | 


8 into the Veſſell Cowes milke ſalted : Some (but to the in- 
finite unhealthfullneſſe of him that drinkes it) attempt this 
reſtauration with Allum, Lime, and Brimſtone, a more undange- 
rons way ĩs to infuſe in it Junjper-berries, and Irees Roots: Yet if 
the wine ſhould continue this ill ſenting quality, by having taken 
Winde : Let it dee ronled too and againe to awaken the Tpirits 
thereof, that they may the better differſe the ſtrengtk of its infufi- 
ont afterwards ſet it againe upon his cantling, repleniſh the Veſſel 
and ſhat it cloſe to prevent Winde for the future. 5 
To preſerye Wines from ſowring, may bee performed 


ſerye Wies from ſowring, may bee petforn oy Ce 
og of yout Veffell in a place that is vet coole and dry ( the 


diſpofi 

Vs very well fille and well RIP ol ohm; as well 
the emiſſion of rhe fpirics, by which the Wire continues vigorous, 
as the admiffion of aite. But in regard all meti are not the maſters 
of ſuck opportime'convenicheies; being forced fofhietinics tomake 
uſes of plates obnoxious to heate, an 5 os Veſfelkaloiig 
time, crm hinder the ſectet invafions pf alte; | 

in time that yout Vine begines to harbour an acid or ſoute quality, 
you — —— it from falling into a full degree of ſohreneſſe; 
if you thke l gd piece of Lard, wrap it Well ina Linne cloath, 


b 


yet if yon pereeive 


rye ic td A ſmall ford}, and let it dong by the Bünghole inte the 


mate ef rf Witie, ill letting ix lacher as the Wie decreaſeth. 
Sone adviſe, and got withont a gretr appatence of reaſba, tg put 
into the N on Olive, or Salade, in ſuefl quantity, xhat it 
my ogely cover che fip-tficiegoF the Wie; Which Ople, when 
the Win bk hep off from the Lees; may bee ſeperared from 


I 2 put 


the waterifhnefſe and cru de moiſture of the wine; 


Si. 
put into the Veſſell the leaves of Pomgranate-tree., though in 
5 in e eee when firſt 


nf —.— e e by boyJiog, a8 af. 
Wine, as 


ſe: enemous intothe 
Ales, wig ag c. is, Ae as the deal bh is found, to burne 
it and cal the Aſhes i into the ſame Veſſel, ſlirring it about with a 
wooden ftick : Others give ad vice to put ' hot bread into the Veſſel 


which will attract all che venemous qualities to it ſelfe, and cleare 
the Vine, 
of the olive. 


: 2 Vine and Olive being (ach delightfull aſſociates as to 
1 -exprefſe a mutuall emulation for the Glory of fertility when 
nted together. This Treatiſe ſhall not divide them, they are 
oth exhilararives, the Vine rejoyces the heart, the Olive glads the 
countenance ; and that Vrx GINA may expreſſe the delight (he 
affords to mankinde by being reinforced with this ſecond Siſter of 


laughter, the 3 Fl this raja are. deſigned to her im- 


6 ture when planted. - 

howgh it Getig N per if he 

e, and a South. f South. Eaſt wind t to refreth him, 
8 fer its ſcituation in 


an almoſt — or fercilicy : Yet to prepare a oy for this 
to on, his proſperity being no ſmall part of your 
mult digge che pies where you intend to plant them, a 
ig Bay: ach inplanti 2 in this pi e or 


there being fach a particuls 
8 3 e = its night, 


| | ary wril ke ede mel 
plant it the bigger end 1 earth, prepared 
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offence to the tree that may hee, the hruiſing of the branches with 


V ben 
fore, and rammethe Meuld, mingled with Dung and Afhegcloſe 
about it : Let it be digged every yeare in Autumne. The time to 
par it is in April or May, it muſt not be tranſplanted for the firſt 

ve yeares, nor the Bong hs cut or pruned till it have attained eight. 
Graft it not but upon it ſelfe, ſo will it beare fruit better in the 
ſpecies and number; in its tranſplantation you muſt take up as 
much of the ſoyle with its roots, as you can poſſible, and when you 
reſet it, give it the like ſcituation for Coaſt and Quarter that it had 


be Oree £3 40 
Olives ate intended for twouſes when gathered; either to bea 
ſerved up at the table in collation , or to make Oyle of the largeft 
ſort of Olive, is moſt proper for the table, the leſſer more pafticu- 
larly convenient for Oyle: They muſt bee gathered with the leaſt 
Poles as ſome uſe it in ſtriking downe the fruit, makes the tree bar 
ren: The beſt way therefore is to aſcend the tree by a Ladder, in 
faire weather (not ſo much for convenieney of the Gatherer; as 
for the profit comming from cke Olive, which is not to bee taken 
from the tree, but when it isexcecding dry) and pulling them 
with your hand put them into a Wicker Basket, which yen ſhall 
have carryed up with you to that purpoſe. Thoſe Olives you intend 
to preſerve or pickle , muſt nat have that full ripeneſſe which is re- 
quiſite for thoſe you purpoſe to make Oyle of. The Olives which 
you keepe. for Banquets muſt be full of fleſh, firme, faſt, large, and 
evall ; if yen will pickle them, put them into an earthen pot, and 
cover them with ſalt brine or verjuice, or elſe with Honey, Vine- 
gar, Oyle and Salt ſmally beaten. Tp intend to keepe them 
long, by changing your ſalt brine conſtantly every two or three 

Moneths, you may effect it. | 
For the Olives whereof you are to expreſſe your Oyle, you muſt 
gather no more at one time then what may be made into Oyle that 
— and the day following: before you bring them to the Prefle 
let them be ſpred upon hurdles, well pick d, and cul*d ; let the 
hurdles not be tes thick ſet with twigs, that the Lees and watry 
humor of the Olive (which if expreſſed with Oyle would wake it 
extreame full of fæculency, and corrupts it both in the noſtrill and 
Palate.) may expend, waſte it ſelfe, and drop through; ſome _ 
I 3 : 5 ore 
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fore that this malignant humor may have a full deflaxion before 
they bring the fruit to the Preſſe, make a high and well - raiſed 
floore, with proviſion of partitions to lieep every daes gathering 
pe (Which is, if your abundancs be fach thatyour Prefle is 
table rodiſcharge you of them dayly) the bottome of theſe par- 
titions muſt be paved with a decline deſcent, that the moiſtneſſe of 
the Olives may flow away, and be received: into guttets or little 
channels there provided for their transflaxe. 

The Olives being thus prepared for the Preſſe , and the Preſſe 
readily. provided of all things neceffary , vis. of Fats, Veſſels to 
receive your ſeverall Oyles , ſcoopes to draw, and empty out the 
Oyle, Covers great and ſmall, ſpunges, pots to carry ont the Oyle, 
tyed about by bands er Cords of Hemp, or Broome-barke; the 
Mill-ftones, Oyte-mills, Preſſers, and ali other inſtruments ſerving 
therennts being _ well deanſed, and the aire having been be · 
fore as well heated by a plentifull fire; (if it be not warme enough 
by its naturall ſcituation) for the aſſiſtance of heat makes all Oyly 
Eiquors reſolve and runne more gently and freely, whereas cold 
"aſtringes, and detaines it. > This Preſſe- houſe therefore ſhould be 
fo ſcared; that it may enjoy a fall admiſſion and benefit of the South 
Surme, that we may ſtand in need of very little fire, if any at all, 
ſach heat being no more aſſiſtant to the expreſſion, then aceeſſary 
to the corruption of the Oyle. 

Carry your Oiives thus cleanſed to the Prefle, under which put 
thEwhole in new willowbaskers ( che wil low adding à beauteeus 
and innocent color to the Oyl;) the Willow alſo ſomething ſtaving 
off the rude ſtrokes of the Preſſe, that the Olives may be bruiſed 
witrk as little violence, and as much leiſure as poſſible: Nor would 
it be inconvenient if their skin and fleſn were a little broken at the 
firſt wick a Miſtone, ſo ſer, that it ſhould not breake the Kernels, 
which would utterly ſpoyle the Olive, taking them from the 
Mill thus prepar'd: let them be ſtronglier bruiſed in the Preſſe, 
and put foure pound of Salt to cvery Buthell of Olives. The Oyle 
which comes firſt is by much the beſt , and therefore called Virgin 
Oyle: the ſecond which comes with more violent expreſſion is 
fitter for Liniments then the Table: but the laſt , which is ex- 
torted from the droſſe, and ſtones, is of no uſe but for Lampes; or 
{ach ſordid employment. The 


UM! 
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The Tuns and Veſſels ea. Oyle is to be put, malt be 


well dreſſed with pitch and gumme, made very clean with warme 


Lees, and carefully dryed with a ſpunge, into which you may 
powre your Oyle within thirty dayes after the expreſſien 
of it, fo: much time being neceflarily allowed forthe ſettling the 
Lees, which by that will have grounded upon the bottome, . The 
Cellars where the Veſſols of Oyle are tobe conſerved, muſt be ng 
place of conſtant dryneſſe and coldneſſe , heat and moyſture being 
corrupters of the Oyle ; provide therefore a Cellar on the Nor 


coaſt of your honfe : and for the better and more neat preſervation 


of your liquor, poure it rather into glafſe Veſſels or earthen pats, 
which (if they be made capacions) are far more convenient then 
the pitcht retainers we formerly ſpoke of. 


Accidents befalling pla. wah their Remedies « ana 
© firftroveceury froxen Ole. 


P (in the time of Winter) Oyle doth freeze together with, his 
Lees, you muſt put into it twice beyled falt, which diſſolves and 
ears your Oyle from all farther apprehenſion of danger;nar need 
youentertaine'a jealoulic that it will he ſalt. fince untnoys:matrers 
(and eſpecially Oyle) have ſeidome as reliſh of its - ,,, .. 
To keepe oyle from becoming ran. 
Neu 2 127 0 11 At 111 tint "by 
TI 7 Hen the Oyle begins to change from his fi 3 of 
V Y taſte to a by ——— - thercmedy 1 0 melt an 
equall proportion of wa:: and Oyle together, to which vou ee to 
mingle ſalt fried in Oyle before; this you mult pours into the Veſ- 
fel , which compoſition above the prevention of it, When begin- 
ning to grow ranke, effects an entire reſlitution to its 77. — ure = 
Vat 


nete, when already affected. Anniſeeds caſt into the 
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mm. 
To Ie troubled oylt. 


22 afe of advice, that the applying it to the fireer dun re- 
Felearesit. Others, if the Veſſell be ſtrong , caft into it boyling 
water 2 how theſe remedies agree with their former affertions, 
(wherein they declare heat ſo unnaturall to Oyle )is beyond my re- 
conciling : 1 for my part, ſhould rather make an experiment of- 
Vineger, which being caſt inte the Oyle by degrees, hath ſuch a 
penetrating and inquirent faculty over all the parts, that it would, 
without doubt recompoſe it. 


To recover Ole cerrupted inthe Sent. 


T Operforme this , take green Olives, pound them; free chem 


from their ſtones, and caſt them into the Oyle : or elle caſt 

the crums of Barley bread mixed with corne ſalt: otherwiſe, in- 
faſe in your Oyle the flowers of: Melilot: or elſe hang in the 
Veſſell a handfall of the herb Coriander, and if you finde the putri- 
.Fying quality yet unexpelled, caſt in divers times of the ſame herbe, 
and whickis better, change his Veſſell; this ill odour others drive 
away thus : They take Grapes, pick ont their Kernells, ſtampe 
chem, and with Salt make them into a lumpe or lumpes, which you 


muſt caſt inte: the Veſſell, and after ten dayes faile not to change 


itz Which muſt neceſſarily be done after the application of any re- 
gad grown ranke and putrified, the Vefſell ſtill impai- 
ring what the y recovers , Fa 

Wee fave dene with the Oyle Olive, after the manner of whoſe 
—expreffion may bee extorted any unctuous matter of fruits, plants, 
or ſeeds namely, Walonts, Filberds7. Almonds ( both ſweete and 
bitter) Nutmegs, the Kernells ot Peaches, Pine. Apples, Abricots, 
Cherries, laums, Piſtaches, the ſeede of Line, Rape, Cole, Muſt- 
ard, Hempe, Poppy, Henbane, che ſeeds or Pipins of Apples, Pears, 
Cuc Gourds, Melons, and other ſuch like: But that wee 
may give the Reader a more cleare dilucidation of the manner of 
preparation, Wee ſhall — diſcover the method uſed in the 
cxpeeſſioniof Oyle from Almond and Nutmegs, which will — 


* 
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tome, then in it) the Almond being thus 


— kee excellencp to mitigete and remoye a aa 


- — 
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make him! approhenid all the reft ;} the-paraitu'arreaſon which per- 
ſwades meg to introduce the- cemple of, Almonds, en 


have purpoſed be fore I finiſn this — ing Treatiſe, to difcgſe 1 


particularly of the plagynAtheeff{ monde) Mbpſc Oyle it co bee ta- 
ken in wat 0 is to bee thus expreſſed. 
Fill the Almonds after they; haye ſteeped ſome titde in wir 
2 37 han rr in Mortar of: Stone oy Marble ith, 2 wood 
anzke them u in little Lumpes or Loaves,, which you. 
hn. wire yah hand#agwnftche yoppur;af rater, at 
— gitforeel oA large ꝙontemtn ff hure or 
five houres: (let the ſeate and Glaſſe Bee ſs contriye 2 , 
therbee above the water to receive the vapour on its ſides and bot 


on af/themoiſlure;, dwit boe put into a haire doth or ke 
2nd hid ima wn 0 ns | 
— ar) ybake che d S 
bu ma the draisy part 
der. the Are hike im time of necefficy/will ſerve for bread), hor 
a dainty ani! fatning food te your Poultry. This Oyle 


wambnneiyly livered , and toaſwage tl "8 
of the C lick or Reines, it in two ounces of white Wine, 
ar one of 4% vit; the Line, Cole, Rape. Wallnut, and other 
need net theſe curĩoti preparations ,. ang their Cakes are of x namat-- 
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E Yee of Natmes 4 hich in the South part of Via 


not ſobjeRtto x to any inconveniences of cold wouid undoubted- 
I) flourith) is tluis made: bray them with / a wooden ſtamper, after. 
ward preſſe them out. the plankes being very well heated ; to exy, 
tradt it more rich , divide them into little heapes , and ſteepe them 
three dayes in very good Wine: after dry them in the ſhaddew of 
che Sunne two whole dayes, then heate them res ſonzbly in a [yer 
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neither this tree nor dow Dart rok footlh the ſtock, 
and in this as in Olives, if you ſec any branch aſpiring higher then 
His neigtibours, repreſſe ſuch ambirion by cutting him olf, 
wiſc hee will divert all the {ap ob the tree into his oe 
pray eden ' ; rarnoripſt 
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This fate is of great vertue in making g the belly foluble im a- 
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b tlie juice of Figs 
is of equall r r to inefcale Ms eech 
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flower of parched Barley, a little Cotten weol dipped in chi Jnice, 


and layd upon the aking tooth aſſwageth the paihe. , 


Of the Fomeg ante tree. 


T ME Pomegranate tree, Which may be p'anted either from 


the Branch or ſuecour, ic one of the moſt abſolnteencourager. 
of an idle perſon in the world; provided, it be exempt from 
intemperate operation of the cold, neither the torrid heat of the 


Sun nor the barrenneſſe of the Soyle, ſhal make him forgoe his 


glorious Rubies; no culture or drefling is required by it:yet 1f it be 
ſet in a rich ſoyle , it will be ſure to make an advantage of it to his 
owne flourifhing,and your profit: the wine thereof for it affordeth 
Wine as wel as excellency of fruit) may be made after this manner: 
| Take the ripe kernels, freed and cleanſed from their skins, 5 
1c 


them into the Preſſe, and exact the Wine, keep it in Veſſcls t 


is fully fined from all working, which finiſhed, diſtribute ſuch A 
quantity of Oyle as may float over all the top of the Veſſel, and this 
preſerves it from ſowring or corruption. 1 
The Pomegranate apple put in a pot ef new earth, well covered, 
and Luted with clay, and fer into an Oven ſo long, till the Fruit 
y be reſolyed into powder, is of very Princely vertue; for 
(aking the weight of half a crown thereof in red Wine) it mira- 


culouſſy ſtops the Bloudy flux. It is alſo Yood in divers diſcaſesof 
women, which ( becauſe they are more arcanely peculiar to chat 
Sex) Lſhal forbear to ſpeal of, 8 5 
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: of the. Y e fee, 4s 

Branches: it delighteth in a ſoyle of a moyſt and cold garpre, 
and would therefore be planted towards the more umbragious and 
coole corners of your Garden. The Garden, or reclaimed Quince, 
beareth two ſorts ot fruits, to which curioſity hath aſſigned Sexes, 
and they are called the Quince and Quinceſſe; the Male, which is 
the Quince , is of a more wrinkled, drye, redolent Fruit, and gol- 
den colour then the Quinceſſe. If you graft the Male upon the Fe- 


. * 2 | 189 1 - 5 5} 4; Io. etl 
k Ta. Quince tree groweth much ſooner from the Root then 
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mule, or camver ſo, the Quinces thenes proceeding will be Or. 


As: 


ts eate its crude hath defigned it. The uſe of Marmalade, and its 


MH (79) 
ce — which without fucken Hermaphtoditifme 
| have heene prepared, to which nature, rather then 


preparation is ſo pablickly known, that i it is unneceſſary to repeate 
It. 


f e erppgh to enjoy che delight of theſs fruits for tlic Sy 


The Winter too in reaſon ſhould elaine pürt of our 
mmer contentments, which cannot bee better expedited then by 
99 5 ſuch fruits as arc capable of a refaction, and agreeable when 
, the Cp priovipel whereof are the Vine ig. the Fig Abe 
ricot. At: 91 2 


2 
E 2 


724 5 Iz 2 Ie to dry Grapes, that f 49 bee Og 


7 r Grapes being at their juſt ripeneſſe, ſele& che faireſt out 
yotr Vineyard, for ſuch quantity as you ſniall uſe, let them 
45 ſptcad while you prepare a Lye for them, made of faite 
d Aſhes, procerting onely from the euteings of the Vine 

wirbout any other mixture of wood whatſoever: ſeeth this lye 


| "tiff on hay made a per cleareliquor, then taking or ſtrain- 


* into a cleane Caldron, ſetit a- 
to ſeeth; then tying the ſtalles 
th thread, 40 faſten g the thread ts ſuch fticks 
fa h 85 based by bunch, as Chandlers uſe to ip their 
which dip them into this lye — or five ſeverall times: 
Which done, | let on dry in the Surme, either ſe h their 
ſticks, ot which is better apon La Hurdles of Rods, or the 
1 ung We bee conven barrell them, preſſing 

aid flat in the Vina: 5 — dry them apon uch 
— or Hurdles without ſterping them evem as they came from 
"the We and ne more fuceefſefully. "I 


wa Ane in de E.. 


ET them * the Ghape ) bee gathered bay ripe ; , 5d 
and ſpread them upon Hardles or Lattices of Reeds or Oe. 


ed together + With rifts 1 betwile the covering 
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thoſe Oſiers, that the aire tranſpiring through thoſe 405 paces 
may aſſiſt the Sunne in the drying them; but you muſt bee cauti - 
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ous chat during their expoſure to the open aire no Raine er Dew. 
into te them: When they are dry barrcll with the ſame 
poiſe of preſſure uſed to the Grapes. Others take a bigge Reed or 
Cane of twy or three foot in length, boring little holes all the 
length of it, through which they put little ſticks of two foot ex- 
tent, being the ſmall and ſharpe upon which yp thread the: Figs, 
till chey are very full of them, and fo hang the Cane in the Sunne, 
which dryed they barrell up uſing the ſame caurſe as before. 


How ta ary Peaches aud Abricots of all ſorts, NR Ents 
JHen they ane very ripe, pareoff theupperskin,.cleywe 
VV them into foure quarters, dry them as you did N 


barrell them and keepe them for the Winter. | P : 
eyide 


The manner how you ſhall prepare them to cate is this; pr 
an carthen pot, and after you have wafhed your Peaches in Fire 
water, put them into the pot with as much Wine as will cowex th 
Peaches, chen ſeetn chem falle « quarrer of an hore. . They ma 


Ber made ready withetit boyling thas; let them infuſe three ar 
foure dayes in Wine, ( which. way they are much better) pat to 


chem beaten Cynimom, and thus they will laſt a Moneth in the 


1 — 
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War: eaten every morning they ate very whigleſorne., and gre» 


yoke 
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The fiteſt ſeaſons for ſowing of ſeeds, \* Tack 


BY preſcribe Rules according to our Climate, to tha: of VIi - 
G1NI1A, may have much of affection, but witheut all perad - 
ventures, little of Wiſdome. Wee muſt therefore ſeeke for a nea- 
rer correſpondence inparatielis. Having therefore ſeene ſome læt- 
ters of an ancient date written by Frenchmen, then employed in 
VII GINIA, to their Intruſters, wherein they confeſſe that of all 
provinces ef FRANCE : None came fo neare to that noble 
ountrey , as LANGugEDOCK and PR VINCI, two of the 
Eyes of that Kingglome , abounding withall the delights and deli- 
Cacy 


| RE (93)_ - R 
ceicy dfiat Ir à L 1 can bes or S AIV beaſt of; I. ond 
not but apprebend that their times of ſation andinſition, of plan- 
ring da nne night in ſome mexſareeorrlpord ner 
place where the Engliſhare now ſeated, ud having ſeenc axeguy-; 
lar diſtribution of the moneths and ſeaſons in the year for ſowing, 

grafting ; and other offices belonging tothe induſtrious Lovers of 
diente; 1 — yr — 22 ſons: ; and. 

_ difoblige that Countrey, and its Chriſtian Inhabitants, it: I did not 
abi k with the ſane reſercment ol affrction I received it; not 
that any ſhould bee ſo pinioned to theſe Precepts, that neithet weas, 
ber, inconveniency , or want of opportunity ſhould make him 
recede from the punctuall obſervation of them: But I ſpeake it 
- out of a very ſtrong confidence that the obſervations of the ſea · 
ſons cord ing to theſepreſeriprions will ſort, well with: Vi x- 
11 14 in generall, and the Planters in particular, to whom it is ig 
tended, and indeed it is as exact a Directory woe ta publiſhed. - 
am not that Criticks will laugh at this; much good 
= coy gs why ſo _ Moneths or ; wp Fog ? Why 
eficly'cover to have things early, but their continuance : Will it 
ofcnd him that wee have Artichokes in May ? and july both? 
euſe wee may have Cabbage, Lettuſe in April, ſhall wee bre for- 
bidden to have any in May: the principall ſcope of this direer was 
ts how how long ſuch and ſuch ſeedes might bee continned to hee 
| wen, and in what Moneth and Moone, if hee apprehend it not; 
I can fend him te no Moneth, but that of June, nor Moone, but 
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Ia Miy in the 
old ofhe Moon 


Son in March the Moone being, | 


Othes grow better of old —— Coriander, Perſley; Save. 


Beets, Ori iganum, Creſſes, 
Further obſerve, ——— e ee Lettuſes, At- 


tichokes, Baſill, C graine, Mclons, fitreens' 
dayesafter they put forth fro nk; „ 
Make account that ſcedes thrive” and proſper much better, 
when they arc ſowen upon ſuch dayes-· as are betweene the en- 
treames of cold and heare, then in hot, cold or _ dayes. | 
Bee pleaſed to remember, that ſredes muſt bee gathered in faire! 
weather, in the Wane of the Moone. 


F 4 * , and net layd upenthe 
= >ſome in : „ but kept, very; 


— ; 
* 


- : 2 1 9 * 
„rn eren 


. 2 
N üs to Fx 7 : 12 
y J of q [4 _ 4 4 Hi * 22 0 0 i; — H > 
. A, HS . 
N (> 13 FRAY) 2 710 * wt? 1 þ 
D f . , 
V > (11 S860 i 0482016 S 2.74 . 


vir bet + x? * 


,, 


2 
. 


2 


I 
I 


{. 


nme, 


N | 
"Wa. 


— 
2 
a % 
- 


— OH = 


SALSA LI IS , 


dd 


24 


| 
Mt 


0 
I 


III 4 4 


N 
j % 
10 Sl Wai 


SE Mil TT 1 
. . 


l; 1 N 


FL SPLASH VU LL SSI IL IS, 


fix n 


UMI 


"> Kot: <'> 


0 


"oY WS" © * nnn 2 * a, 
52112 tg 209 mmtini OI An o vice wats 
An Expleation af the; e EE: 726, eee 

wate Mr Timbes my. 


% 


force of a wheele in the r marr” © 
with great peed. 9 

| HIS Engine is very common in Norway and 
Mountaines of Sweden , wherewith they cur 

great quantity of Deal-bords; which Engine is 


very neceſſary to be in a —— Towne or Forreſt, to cut 


Timber, whether into planks or other wiſe. This heer is 
not altõgekfier ix i e 
piece of Timber approch the Sawes on certaine wheels 
with teeth ; but becauſe of reparations which thoſe 


toothd wheeles are often ſubject unto , I will omir 
that uſe : and in ſtead t f, ppt weights, about 

2. Or 300. potiid wei e, wher 
A. the other B. The Cords where with the ſayd weights 
doe hang, to be faſtned at the end of the 2. peeces of mo- 
ving wood, which ſlide on two other peeces of fixed 
wood, by the meanes of certaine ſmall pulleys, which 
ſhould be within the houſe , and de Layd weights 
ſhould alwayes draw the ſayd peeces of moving wood, 
whichadvancing alway towards the Sawes riſing and 
falling, ſhall quickly be cut into 4. 5. or 6. peeces, as you 
ſhall pleaſe to put on Saws, and placed at what diſtance 
you will have for the thickneſle of the planks or bords 
e will cut: and whena peece is cut, thenlet one witha 
ever turne a Rowler, wherto ſhall be faſtned a ſtrong 
L 3 Cord 
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